THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JUNE 7, 1915 


AMERICAN 


the use of the word American. 


We consider there can be no higher aspiration than to . 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 


manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago 


Baltimore 
Portland, Ore. 


NEW YORK 


CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 


San Francisco 


Rochester, N. Y. 
Hamilton, Ont. 


THIS IS THE 1965th ISSUE OF 
| 


THE Canning TRADE 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
““Cyclone’”’ Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 


Sg 


Improved Square Oyster Steam Box. 


THESE BoxEs are made square, so that when the square cars Friction Clutch Pulleys 

filled with oysters are run into them, they fill the Box as full as prac- . a 
tical, thereby leaving very little unused space for the live steam to Pineapple Graters and Slicers 
up. They are made of % inch plate riveted Cc 

3 inch rivets, all seams and joints are fitted and caulked carefully, i es 
_ frames are filled with packing and fitted with a —s apping Steels, Peach Parers 

oors, the tracks are securely fastened to the heavy angles forming o443 
the corners of the Box. Every Box is furnished with steam pipes Peach Pitting Spoons 


fitted to Box, safety-valve, steam gauge and all vaives necessary. 


They are generally made 25 feet long, 30 inches wide by 81 inches and Can Openers 
high inside, to hold three 8 ft. cars, but are made to any : 
desired length. 2 


WRITE FOR PRICES 
GEO. W. ZASTROW 


BALTIMORE MARYLAND 
1404-1410 THAMES ST. BALTIMORE, MD. 


WHEELING CANS 


Better Make Arrangements Now 
FOR 


FIVE GALLON PULP CANS 


Johnson-Morse Can Company 


OLIVER J. JOHNSON, Pres. A. A. MORSE, Vice-Pres. 


WHEELING WEST VIRGINIA 


THE Canning TRADE 


AYARS UNIVERSAL CONTINUOUS CAPPER—For any Speed Required 


- 


AYARS PEA AND BEAN FILLER—Capacity for One Closing Machine 


Ayars Machine Company, nes jerey. 


BROWN, BOGGS CO., Lrp., Hammon, Ont., Sole Agents for Canada. 
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Have You insured the success of your Processing 
by installing H & M Retort Regulators? 


AIR PRESSURE - GAUGE 


THERMOMETER 


AUTOMATIC REGULATORS INSTALLED ON A LINE 
OF PROCESS KETTLES, EACH KETTLE 
, CONTROLLED BY ITS OWN REGULATOR. 


‘FIG, 2.’ 


There is but one Correct Temperature. You can’t 
maintain it by hand. You can with H & M Retort 
Regulators. 
| WHICH DO YOU DO? 

Any size up to and including 1% inch, exclusive of 


air compressor, $25.00 per kettle. 


ORDER NOW 


Taylor Instrument Companies 
Rochester, N-Y. 


MK The H&M Division 
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STEVENSON. 3 LOCK SEAM BODY 
LATEST ay FORMING MACHINE 


IMPROVED 


Lock Seam Body Forming Machine, with side seam soldering attachment, for locking and fo my « meing uare, oval or rectangular can bodies. This 
machine is far superior to any other on the market. The expansion horn is secured to a slide, an bp every low of the hammer it is driven flat upon 
the anvil block; this insures a straight edge, a regular diameter on each end and a perfectly fitting body for the A and bottoms, the saving of a large 
quantity of solder in floating on the ends and also —— the heading machine to do satisfactory work. And, esired, the crimping machine can be 
eliminated. Easily and wgietty changed for forming various size bodies and when operated even up to a speed of in revolutions per minute is practically 
noiseless. The — ity of the machine is 60,000 perfect formed bodies in ten hours 

Protected by U. 8. Patents issued under dates November 19, 1901; June 20, 1905; and free from any infringements. 


STEVENSON & CO., Inc. 60l-7 S. CAROLINE STREET BALTIMORE, MD. 


MAKERS OF STUD-HOLE AND SANITARY CAN-MAKING MACHINERY 


Oyster Steam Box 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


worRKs: OFFICE: | BALTIMORE 
ATLANTIC WHARF 2639 BOSTON ST. } 


Boston @ Lakewood Ave. Baltimore, Md. 
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Rest your ear against this— 


There never was a time 
when string bean packers were 
so anxious about uniformity of grades | 


This year there will be 
more ‘‘.‘Monitor’-Graded”’ 
string beans than ever 
before, which is saying 
—much. 


The only entirely automatic grader 


If most of the packs this season are ‘‘‘Monitor’-Graded”’, and they surely will be, then you can safely 
figure they are better graded than your beans—unless you too are using a ‘“‘Monitor’. If you happen to 
be one of the odd ones—one of those that cannot show what ‘‘Monitor’’ users show in grade value—you 
pull a loss. Why do it? Let us hear from you quickly—we can put you right. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Cc. J. GROAT, 601 Concord Building, 
Portiand, Oregon. 
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CONTEMPLATING THE ADOPTION 


SANITARY CANS 


FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


‘SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


“WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Speaking generally, and embracing the entire coun- 
try in one glance, the past week would seem to’ have been 
a very disastrous one for canners’ crops. The abnormally 
cold weather, which you and all of us have experienced, 
was present in every section, apparently without excep- 
tion, only some “got it worser than others,” as Rube said; 
andiin those sections the cold, rainy spell was followed by 
frosts and much damage resulted. As we go to press the 
crop damage is being played up to its full extent by the 
daily press:and the farming interests, and while we do not 
mean to belittle the facts in the case, nevertheless we are 
much inclined to take the doses with a large grain of salt. 
Analyzed ‘item for item, there unquestionably must have 
been considerable damage done to small fruits throughout 
the greater part of the country, and when you consider 
that the trouble extended clear to the’ Pacific Coast, ruin- 
ing cherries and the early fruits there, the total harm is 
immense. New York State and Michigan have been 
heavy sufferers in this way, for the thermometer tried to 
break low records there, being reported down to 22 de- 
grees. And yet with the fruit crop generally in those 
States, and up in Canada, along the Lakes, there may be 
some hope, for all of it was not far enough advanced to 
be killed, outright, by this freeze. The small fruits, as we 
have said, probably suffered badly and will not be able to 
regain the loss, but the larger and later fruits may pos- 
sibly do better. 

Here in Maryland it was reported we had heavy frost, 
and undoubtedly the State was touched, but the amount 
of damage done from this cause will be comparatively 
small, outside of the heavy peach regions of Western 
Maryland, where there is some question. At least there is 
some real substance behind this season’s “Peach-killer” 
story, which makes it different from other years, 
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The real trouble will come from the effects of the 
long, cold rains, followed by cold weather. This will 
cause the rotting of corn seed, or the blighting of the 
young corn above ground; and the frost, together with 
the chill, has played havoc with young tomato plants, 
many millions of them killed off directly or been injured 
beyond recovery. In fact, it has produced a strange form 
of blight in the fields, turning the young plants a sickly 
yellow and leading the growers to believe that they will 
die. Complaints of this come from Indiana and from all 
the tomato growing regions in fact, and have been per- 
sonally observed in and around Baltimore. Here is a seri- 
ous trouble aside from frost damage, but just how much 
this will affect the ultimate crop and acreage it is too early 
to say. Much can be done between now and frost, and it 
will be done. 

With regard to the rotting of seed corn, the situation 
is even more serious, at least in some sections. Writing 
us under date of May 26th, The Minnesota Valley Can- 
ning Company say: 


. “The situation on corn is daily becoming more 
serious. The bright weather the first week in May 
lead most of the canners in our State to crowd in a 
large acreage of Crosby and Early Evergreen. Since 
the 12th of May we have had practically continuous 
rain and cold weather. 


“The seed that is now in the ground is almost 
certain to be a loss. With the supply of first-class 
Minnesota Crosby seed scarcer this year than it has 
ever been in years, there is bound to be a curtail- 
ment on the Crosby item. 

“The writer attended an executive meeting of 
the Minnesota Canners during the past week, and 
finds the conditions as above outlined prevalent 
everywhere in the State. 

“The land is now so wet that it is going to be 
impossible to get into the fields for at least four or 
five days after the rain has stopped. Minnesota 
Crosby corn should be in the ground not later than 
the 5th of June to assure a crop; for the reason that 
we are almost certain to get a frost during the first 
week in September, and sometimes during the month 
of August. If the rains hold on for another week a 
very substantial reduction in the amount of corn 
planted must follow.” 


At last reports the rains. have just about ceased, and 
it is a question if the corn got into the ground by the 
5th; it would seem certain it did not. There is room for 
worry over the corn crop in these Northern sections ; but 
here in the East much corn is planted,all' during June, 
after the ground has warmed up well. Maine, however, 
will be pretty much in the same plight:as Minnesota, and 
they have been having it too wet and too cold in that 
State. 

It may be written down as quite certain that there was 
little or no planting of any kind in the-Tri-State section 
during the past week, and it means something to loose a 
whole week at this time of the year, 


The greatest noticeable trouble from the deluge and 
cold has been the lack of strawberries during the very 


‘week when the glut was expected. The crop is said to 


have been badly hurt, and it well might be so. High 
winds, accompanying the rains, have knocked down many 
acres of peas in-this section, and reduced the crop in the 
Central West, South, from 20 per cent. to as much as 40 
per cent, according to some reports. All of which -does 
not make a cheerful ending of the coldest May on record 
for most sections. ' 

As for the market, it has dragged on its weary way 
with but few more signs of returning life than have been 
evident for some months. It would take more than an up- 
heaval of nature to cause the jobbers to buy on their for- 
mer accustomed scale. What orders are coming in are 
for immediate shipment, as covering urgent requirements, 
and while there is said-to be some slight improvement in 
the interest being shown in futures, it is slight. They 
have been looking for good, cheap peas, but the holdings 
are becoming so well cleaned up that it is difficult to find 
them. The realization that the pea crop of the South will 
be shorter than last season, and that Indiana and Ohio are 
following suit in-this, may cause more buying in this line. 
Meantime the holders of tomatoes see that their goods 
are worth 70c. here in the East and 72%c. in the Central 
West, and.are showing enough backbone to ask the price 
or refuse to part with the goods. Not a few packers have 
taken as their guiding policy: “No profit, no pack,” and 
it is-a wise move. Every packer ought to adopt it, and 
stick to it, being deaf to the entreaties to take on “just a 
few orders” at low prices, to “fill in.” These filling-in 
orders.are what cause the loss profit years. If the canners 
as a whole would only keep a double-barreled shot gun 
loaded to the muzzle for the fellow that offered them— 
and then use it on him when he showed himself—it would 
be one of the best things they ever did for themselves. 


NEW LABEL FOR SALT. 


If Product Contains .05 Per Cent. of Barium, It Must Appear 
on Label. 


As a result of a study of the production of salt from 
brines containing barium chlorid, the bureau is of the opinion 
that no salt should be offered for sale for food purposes if the 
salt free from moisture contains more than five one-hundreds 
of one per cent. (0.05 per cent.) of barium chlorid. Investi- 
gation has shown that the highest grade of salt, designated as 
No. 1, or table and dairy grade, contains considerably less 
barium chlorid than the tentative limit of five one-hundredths 
of one per cent. (0.05 per cent.) when ordinary care is ex- 


ercised in the salt works to prevent an undue concentration 
of the mother liquid in the grainers. 


: Salt which contains more than this amount of barium 
chlorid should be distinctly labeled ‘“‘Contains Barium Chlorid. 
of one per cent. (0.05) per cent.) when ordinary care is ex- 


Know How to Can—Dr. Alsberg told you that the day 
of guess work had passed, and that now the canner must work 


on certain definite lines. “A Complete Course in Canning” 
furnishes this reliable information. No cannery is complete 


without this reference library. Published by The Canning 
Trade. Price $5.00. 
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A little time spent now in look- 
ing into the best method of 
labeling your glass packages will 
pay you big dividends later. 


GET OUR STORY ABOUT 


For single labels or two or three labels 
at one operation. A mighty interesting 
story backed up by years of actual results. 


GET THE FACTS NOW 


WORCESTER, MASS. 


PLACE YOUR 


FIRE INSURANCE 


CANS and SUPPLIES 


— WITH — 


World Labeler, Improved 


ECONOMIC MACHINERY COMPANY 


CANNERS EXCHANGE SUBSCRIBERS 


WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 


Look at the results 


Losses Paid, (Seven 660,165.81 
Insurance in Force, December 31, 1914.............ccccceseseeceeseeeesseeees 21,970,721.16 


Send your applications for Fire Insurance to 


LANSING B. WARNER, ING., Attorney, 104 S. Michigan Ave., Chicago 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman, San Pedro, Cal. GEO. G. BAILEY, Treasurer, Rome, New York 
WM. R. ROACH, Hart, Michigan GEO. N. NUMSEN, Baltimore, Md. 
L. A. SBARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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The New York Market 


Reports of extensive damage to canneérs -fT9Ps, from the cold weather—Orders in the 
Main are small—Cheap peas lead this week— Continued strength shown in tomatoes 


—Full standard No. 3 spot tomatoes now 70 cents—Demand for corn continues 


quiet—Picked up in this market. 


Reported by Telegraph 


- 


New York, June 4, 1915. 

The Market.—The cold ware of last week did much dam- 
age to early vegetables, especially tomatoes and peas, accord- 
ing to advices received here. The early blooming peas are 
said to be almost totally destroyed and tomato vines were cut 
to the ground. As these early growths were expected to sup- 
ply the market with fresh vegetables, the frost damage had 
little influence on the canned vegetable market, supplies for 
which will depend largely on later planted seed crops in the 
Northwest, and these not being above ground, were not af- 
fected. Advices from packers in the extreme Northern sec- 
tions in the belt have been received in the trade, stating that 
the thermometer dropped to 22 degrees. Early tomatoes suf- 
fered greatly through the freeze in New York growing dis- 
tricts, and estimates of the coming crop are being materially 
reduced. The distribution of the various staples is normal 
for the season, but it is refiected in the jobbing end only by 
purchases caused by the necessity of keeping stocks intact. 
Consequently, while single car orders are frequent, there are 
few calls for larger lots. Of these cheap peas have sold most 
freely. Desirable stock in this grade, which a while back was 
being forced at 60c f. o. b. factory, is now said to be difficult 
to locate at anything under 65c f. o. b. shipping point. A 
stronger tendency in the spot tomato market is due more to 
disinclination of packers to accept previously quoted prices 
than to any pronounced improvement in demand, and has not 
yet resulted in an advance beyond 67%c f. o. b. factory for 
No. 3 standards. It seems now, however, to be extremely 
doubtful whether full standard stock in this size can be ob- 
tained from any source at anything less than 67%%c f. o. b., 


and some of the best packers decline to book orders under 70c 
factory. 


Tomatoes.—A better interest is reported in full standard 
No. 3 tomatoes, and bids made on fair sized lots under 67%c 
factory are said to have been declined. In one quarter a sale 
of 2,000 cases full standard No. 3s was reported at 70c deliv- 
ered. No. 2s are not offered below 50c, but the market is a 
little weak at this figure f. o. b. factory. On No. 10s the tone 
is easy, based on $2.15 f. o. b. factory. 
any important business will be done in futures at the prevail- 
ing market. There is said to be a great reduction in acreage. 
The recent frost has destroyed much of the early crop, which 
was to have been used for the fresh vegetable market: While 
this might not materially injure the canned foods market, esti- 
mates of the coming crop are being greatly reduced. Southern 
tomatoes are firm on the basis of 67%c for standard 3s f. o. b. 
factory, but the movement so far as this market is concerned 
is regulated by immediate needs of consumption, and no im- 


portant transactions are to be recorded. Futurcs are dull and 
no changes are recorded. 


Peas.—Bids covering several thousand cases of Western 
peas at 65c f. o. b. factory have been declined by holders. 
Stock acceptable to jobbers is not to be had at less than 
67%c, and from that up to 80c is asked. Stocks in the hands 
of Wisconsin canners are said to be low. Prices quoted by a 
packer were: 67%c on No. 4 sweets; 80c on No. 3 extra 
standard; 70c on No. 4 Alaskas, and 75c on No. 3s. Prices 
are f. o. b. factory. The consumption of old peas is said to 
have been enormous since jobbers began to push sales two 


months ago. It is the opinion that buyers in this market are 
holding a good many peas for fall wants, New pack Southern 


It is not believed that ° 


peas are getting a moderate’ interest only. West- 
ern pack are selling slowly at the moment. No. 2 sieve Alaskas 
are difficult to find under $1.45@1.5@ here. Buyers seem to 
be awaiting the developments of the crop and pack before mak- 
ing their purchases. ‘Another source quotes 60c for seconds; 
65c for off standafds;"?0c fom standard; 75c for extra stand- 


ards; 80c for sifted; 90¢ for medium sifted; $1.40 for extra’ 
sifted, and $1.65 for petit pois. 


Corn.—Spot corn is steady under a moderate demand for 
stock needed to meet immediate requirements. Futures are 
not attracting much attention, but there appears to be little, 
if any, selling pressure from packing quarters. The Maine 
packers have sold about all they care to in advance of the 
pack. Corn seems to be finding more demand among jobbers, 
but buying is chiefly of low grades in Maine style pack. Fu- 
ture Maine style is offered at 60c factory. Fancy State corn 
is held at 90c@$1.00 here, but it is hard to find in first hands. 
Western standards are not available in desirable quality under 
62% @65c. The tendency is higher on extra standards, Here 
and there offerings in low grade are reported at 50c factory. 

String Beans.—The market *oh fine stock is stronger on 
the general offerings. There is a fair call for No. 2 Refugees, 
State pack. Much stock on offer is unfit for use on jobbers’ 


labels as graded by packers. Maryland No. 10s are offered at 
$2.60 delivered. 

Asparagus.—Spot is held in No. 2s and No. 3s mammoth 
whites at $2.40@2.45; greens, $2.20@2.25, and tips, $2.00@ 
2.10 for whites and $1.95 @2.00 for greens. 

Spinach.—No. 10s are casy; quoted at $2.75 @3.00. 
3 can be picked up at 85@90c here. 

Peaches.—Prominent in the few features offered is the 
dull and easy tone in peaches. Much old pack is offered from 
first hands in lemon clings for immediate delivery, based on 
$1.25 for extra standards, $1.10@1.15 for standards, and 
$1.05 for seconds in No. 2% cans. Jobbers here are credited 
with having purchased a good deal of stock earlier in the 
month, and are now hard to interest in further offerings. Big 
crops and large prospective packs have induced a conservative 
buying policy in this market, and on most articles it looks 
now as though packers will be forced to carry the burden of 
stocks after the packing season closes. Buyers are showing 
little interest in California.peaches and spot and futures are 
offered freely by packers for 90@95c on water grades. The 
prices are delivered here. Southern peaches are dull, with 
$1.95 f. o. b. factory quoted on No. 10 pies. 

Pineapples.—The tone was quiet. Future Hawaiian pine- 
apples at the opening prices announced some time ago have 
met a slow sale here in spite of the low prices. Spot No. 2%, 
sliced, can be picked up readily at $1.45 for extras and 
$1.37% for standards. Southern stock is also weak. Porto 
Rico fruit offers freely at quotations. 

Strawberries.—New pack seems to be getting considerable 
attention at $1.10 factory for No. 2 extra standards. 

Salmon.—tThere is a stronger feeling manifested by hold- 
ers of spot salmon, based on increased demand from distrib- 
uting markets and a cleaning up of stock in the hands of the 
weaker holders. -The improvement in prices is most pro- 
nounced in connection with the medium and lower grades, 
though the market for the better kinds has stiffened up lately. 
In red Alaska nothing is offered for delivery here below $1.45, 
while on spot medium reds $1.02% delivered is apparently an 
inside price, many holders demanding $1.05. Pinks and chums 
have been selling more freely of late, and as the low sellers 
are being eliminated, the market has a firmer tone. On pinks 
85c is named as the inside quotation, and on chums-75c¢ seems 
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High Speed Automatic Sanitary Can’ Machinery 


Bliss Automatic Round Can Tester, No. 15-K 
It gives you a positive test 


It receives the cans from the end soldering machine, 
automatically clamps arid charges them with compressed air 
and carries them through the testing tank. The cans during 
submersion remain close to the surface and leakers are 
readily detected and removed. The revolving carrier has a 
worm wheel drive which imparts an even and uniform 
motion, reducing agitation of water in testing tank. The 
machine takes cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 a minute. 
We build a larger machine, No. 16-K, for gallon cans. 


Builders of the Complete Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. Entire line in operation. 


“BE. W. BLISS CoO., 25 adams Street, BROOKLYN, N. Y., U.S.A. 
Chicago Office: 622 West Washington Boulevard Detroit Office: Dime Bank Building 


If you order now, the machine will 
be waiting your shipping directions. 


Do you know of another husker, which 
will husk the ear, no matter if it is not 
butted and no matter if it enters the 
rolls butt end first ? 


If you know huskers, you know that 
the INVINCIBLE will do this. How 
many ears do your feeders, in their 
hurry, get in backward. Count them. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 
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to be the best that can be done. In red Alaska the spot demand 
is still rather slow, but sellers are unwilling to shade $1.45 
delivered here, and the Coast market appears to be equally 
firm. 

Sardines.—Advices from Eastport state that the run of 
fish is exceedingly light, but on the West Coast the catch is 
reported to be fair, though the fish run to large sizes, not suit- 
able for quarter-oils. Local representatives of domestic pack- 
ers report a steady run of orders, but most of them are single 
carload lots or less, representing immediate requirements of 
consumers. There are sellers of quarter-oil keyless at $2.40 
f. o. b. Eastport, but the principal canners are holding for 
$2.50. In all cases stock is offered subject to pack. Imported 
sardines are held firmly and stocks are light. 

Lobster.—Advices from Montreal report continued large 
demand from Europe, and the market for new pack is firm at 
$17 for half-pound fiats. Denmark, France and Norway are 
the chief buyers. Quick shipment is demanded, as the goods 
are said to be wanted badly for mid-summer consumption, and 
buyers are anxious to get them there in time. June ship- 
ments will be difficult, as the catch has only just started and 
is being greatly interfered with by ice, yet most of the foreign 
handlers are said to be clamoring for May shipment instead of 
June, as their original orders specified. The European trade 
does not seem to be at all interested in 1914 pack, the demand 
from that quarter being entirely for the new season’s pack. 

Oysters.—Southern oysters are somewhat firmer, as the 
pack so far has been comparatively light. However, demand 
from this section is not active, though the West is said to be 
taking on a considerable quantity of stock. 

Crab Meat.—Prices are nominal and the market is quiet. 

Tuna Fish.—The tone of the market is dull and prices 
are in the range quoted. 


PICKED UP IN PASSING. 


The Wholesale Grocery and Allied Trades Golf Club will 
play a series of games on June 17 at the links of the Haworth 
Country Club grounds, Haworth, N. J. Forty entries have al- 
ready been made. The committee in charge is composed of 
Victor Seggermann, J. D. Calhoun and L. F. Brides. The 
players will contest for fifteen prizes, and the first ones will 
tee off at 9 o’clock in the morning. A big crowd of West Side 
enthusiasts will be on hand to watch the game. 

The freeze in New York State which destroyed early peas 
and tomatoes, is said not to have seriously injured the pros- 
pects for canning, since it came so early that a replanting will 
be early enough to enable the development of a full crop. The 
canning crops were really most of them planted later and are 
not yet above the ground. The freeze was a bad one, and every- 
thing that was above the ground was cut down. 

John Baumgarten, the well-known Philadelphia broker, 
was around the New York market this week. He said business 
is improving and the situation is much better than it has been 
for some weeks. 

S. L. Wilson, of G. A. Duckworth & Co., New Haven, Conn., 
was a buyer in the West Side canned foods market during the 
week. 

The mammoth fisheries plant of the Canadian Sardine 
Company, at Chamcook, recently acquired by Lane, Libbey 
Fisherics Company, of Vinalhaven, Me., began packing sar- 
dines June 1. It is also proposed to engage in other branches 
of the fishing industry on a larger scale. It is the most com- 
plete plant of its kind in Canada, and situated to carry on a 
large business. There have been big runs of sardine this year 
in the Bay of Fundy, but most of the fish have been purchased 
from American packers. The ruling price has been $15 per 
hogshead. 

Henry A. Richards, of O’Neil & Richards, Albany, N. Y., 
has been a visitor in the West Side grocery trade. 

A mail advice from Wisconsin states that the pea acreage 
in that State will be 15 per cent. below last season. 

According to advices received from Portland, Me., there 
are not five carloads of canned corn to be had out of 1914 pack 
in that market. 

Wet weather in some parts of ‘the West is said to have 
rotted a good deal of the early plantings of sweet.corn. Sellers 
of futures are stronger in their ideas. 

According to information received the pack of Japanese 
crab meat this season will be only 50 per cent. of last year’s 
output. The principal curtailment will be in large size cans. 
They have decided to lower prices $2.00@2.50 a case. 

Pea acreage in Indiana is undoubtedly much less than 
a year ago, according to advices. Present conditions and pros- 
pect for prices do not justify canners in putting up a reason- 
ably large pack. There are some spot peas carried over by 
packers, and unless sold will be delivered against future pur- 
chases at the close of the packing season. 

L. F. Bradley, of C. A. Bourne & Co., Chicago, spent a day 
among West Side canned foods and groceries during the week. 
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Future sweet potatoes are offered for fall delivery at 60c 

sed No. 2s; 75c for No. 3s, and $2.40 for No. 10s. f. o. b. fac- 
ry. 

: Two cars of pink salmon were sold for interior delivery 

at 85c f. o. b. here. 

George A. Ryerson, of Robertson & Duvall, Buffalo, N. Y., 
bought canned foods in New York this week. He reports con- 
siderable damage in the central portion of the State by frost, 
said he thought the crops will recover, though they will be 
ate. 

Sardines are running light at Eastport and fish suitable 
for three-quarter mustard grades. Large packers are said to 
be out of the market and are refusing to quote for either 
prompt or future delivery. 

Letters from Maryland say that the acreage of peas has 
been greatly reduced, as compared with previous years, but the 
quality promises to be unusually good, notwithstanding the 
weather has been cold for the past two weeks. 

Bids of 65c factory were reported declined on two full cars 
full standard No. 3 tomatoes for prompt shipment. A wired 
reply quoted 67 %c inside. 

N. J. Boyce, of W. T. Reynolds & Co., Poughkeepsie, 
N. Y., was a trade visitor during the week. 

A. P. Williams, of R. C. Williams & Co., who has been 
on the Pacific Coast for a considerable time, will return this 
week or next. 

C. P. Winston, of Winston & Church, Omaha, Neb., was a 
trade visitor during the week, buying both groceries and 
canned foods. 

R. V. Crine, of the Crine Packing and Seal Company, Mor- 
gansville, N. J., was.a visitor in the canned foods trade during 
the week. 

A. A. Higgins entertained W. S. Banks, of the North On- 
tario Packing Company, of Los Angeles, Cal., for a few days. 

One of the prominent visitors in the West Side grocery 
trade was George A.-Wilson, of Wilson & Donlin, Binghamton, 
and reports a seasonable movement in most lines in groceries. 


A sale of 1,100 cases of pink salmon, No. 1 talls, has been 
reported for interior jobbing account at 87%c f. o. b. here for 
one of the best-known brands. 


A. J. Hubbard, of the John Boyle Company, Baltimore, has 
been a recent visitor in the market here, and reports the spin- 
ach scason ended with the smallest pack on record. This cool 
weather has also delayed the strawberry packing season. 


Charles Rogers, of Armstead-Rogers Company, brokers, 
of Norfolk, Va., has been visiting the canned foods trade for a 
few days. He reports a fairly active business in all lines, and 
negotiations in progress to purchase several small lots of pink 
salmon for export. 

Richard Holbrook, of Seary & Co., Omaha, Neb., was a re- 
cent visitor in the market. 

E. MacConaughey, of the Deming & Gould Co., Chicago, 
is on the Pacific Coast, attending to business for his firm. 

Arthur L. Johnson & Co., Providence; Linnartz & Trey, 
San Antonio, Tex.; James & Washington, Philadelphia; W. B. 
Seignious & Son, Boston, and H. E. Buck & Sons, Bay City, 
Mich., have been elected as members of the National Canned 
Foods and Dried Fruits Brokers’ Association. 

L. A. Wentworth, of 8. A. Williams Company, Boston, and 
H. F. Riston, of Riston Brothers, Rochester, were recent guests 
of friends in the grocery trade, and report a bright outlook in 
their section for good business and up to normal at present. 

John T. Porter, of John T. Porter Company, Scranton, Pa., 
was a visitor in the West Side grocery trade this week. 

One sale of 2,000 cases of No. 3 full standard tomatoes 
was made at 67%c. f. o. b. factory. Stock was bought for a 
local jobbing house. Most packers are refusing to sell below 
70c. factory for full standards. 

A mail advice says that the California trade has been stim- 
ulated somewhat by the low prices lately quoted on peaches, 
and some of the carry-over has been moved in this way. Heavy 
holdings have demoralized the market for straight cars. Small 
operators are quoting low to clear up holdings. 

C. M. Huxford, of Dorman, Huxford & Co., Boston, is one 
of the best informed men in the Boston market. Speaking of 
salmon, he points out that the 500,000 cases reported from 
this country since the opening of the year will leave an in- 
fluence on the trade which will tend to make prices higher. 
He says he believes the supply is too small to meet require- 
ments until new pack is ready for delivery. 

Southern canners are packing new crop strawberries, and 
the indications are that the pack will be larger than usual. 
New York buyers are taking hold more freely at $1.10 for No. 
2 standards f. o. b. factory. 

Columbia River canners have opened on shad at 75c—an 
increase of 15c over the 1914 price. 

John H. Cordello, of Darselle & Co., Rochester, N. Y., was 
a trade visitor during the week HUDS 


THE Canning TRADE 


Label Machine 


TIME and the PROGRESSIVE PACKER 


have proven that machine labeling pays, 
INCREASES output, DECREASES labor 
charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 
Largest Manufacturers of Quality Labeling Machines 

HUDSON, GANSEVOORT & THIRTEENTH STS. 

NEW YORK CITY. 


ROBINS CIRCLE STEAM HOIST °°" 


MADE TO SUIT ANY SIZB FACTORY ALL STEEL 


Power 

Supplied No Pulleys 
by 1 Inch No Belts 
Steam Pipe 


MANUFACTURED BY A. K. ROBINS & CO., Baltimore, Md. 
MNFRS. OF CANNING MACHINERY. WRITE FOR CATALOGUE. 
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The Chicago Market 


Cold Weather continues—Some little improvement in tomatoes—Slow demand for corn— 
Some notes of the Wolesalers’ Convention from returned delegates—Some nice 
goods packed in Arkansas. 


Reported by Telegraph 


Chicago, June 4th, 1915. 

The Weather.—Cold weather continues, and though 
the rains have ceased, Nature seems determined that veg- 
etation shall not thrive and grow until she gets ready to 
have it do so. 

A letter received here from the Lyndonville Canning 
Company, of Lockport and Lyndonville, New York, states 
that there were heavy frosts in that entire section last 
week, and that all fruits, peaches, cherries, berries and 
apples, are badly injured. Their letter withdrew their 
brokers from the market on all further offerings from 
their cannery for the 1915 pack. 

Canned Tomatoes.—There is some better demand 
and one or two houses, that have been out of the market, 
have come in and are buying carefully and cautiously in 
No. 3 tomatoes, working hard to buy at less than 75c 
dozen f, o. b. cars or ex-warehouse Chicago. 

They are getting some standards at that price, but 
no extra standards, and the lots they are getting at that 
price are usually irreguiar as to color and flavor, or in 
cans that are slightly rusted, or in cases that are bad, or 
with something or other wrong with them. 

Plenty of first-class standards and even some extra 
standard 3s can be had from Ohio and Indiana for 75c per 
dozen f. 0. b. cars or warehouse Chicago. 

The difficulty of advancing prices in this market, 
which canners are urging their brokers to do, is that sev- 
eral large houses bought tomatoes heavily under canners’ 
labels some time ago, when they could be had at 70c and 
%2'4c f. o. b. Chicago, and they have been using them to 
force trade, for that purpose selling them freely to the 
retail trade at 75c per dozen, and in that way have forced 
the houses owning higher-priced tomatoes to loose money 
or to hammer the market for prices with which to suc- 
cessfully compete with the 75c price. 

The Facts Only—A man asked me the other day 
why I gave the market: facts unadorned and did not cen- 
sor my own news so as to keep the inside information 
from the retail trade, and thereby protect jobbing prices. 

I told him that The Canning Trade was not a retail- 
er’s paper, but a canner’s and a wholesale grocer’s paper, 
and that I wrote for the information and use of that con- 
stituency when I wrote for this paper. 

I told him that The Canning Trade undoubtedly had 
some, probably many, subscribers among the big retail 
chain stores department stores and larger and best posted 
retailers of canned foods, but that they had professional 
buyers who knew the markets as well as the buyers of 
wholesale houses, or nearly so, and had at their command 
all the sources of information which could not be kept 
from them, and that I did not think that the market in- 
formation given in these articles could or did adversely 
affect the jobbers’ chances for making a profit on his 
sales. 

I also told him that a commercial correspondent’s 
output was by custom subject to the same provisions that 
F. I. D. 144 and the rulings of the National Department 
of Agriculture imposed upon canned foods labels; that is 
to say, that they must “tell the truth,” and that they could 
therefore not be censored, or doctored, or doped or mes- 
merized, or suppressed in the interest of any branch of 
the trade. 


Canned Corn.—This article is in some request for a 

cheap standard grade at about 60 or 62%%c f. o. b. cars 

- a but at that price anything desirable is hard to 
nd, 

The better qualities of extra. standard and fancy 
canned corn seems to be in sufficient supply. Maine corn 
is not going out as completely as it was supposed it would 
and some offerings between jobbers are cropping out in 
this and other markets, not large, of course, but enough 
to show that the very high price has, to some consider- 
able extent, restricted the sale of it, and that there is 
likely to be some carry-over. 

Grocers’ Conventions.—Those returning from the 
wholesale and retail grocers’ conventions say that the at- 
tendance at the conventions was small, and in that respect 
somewhat disappointing. 

The proceedings were of practical value at each con- 
vention, but the attention of the delegates was distracted 
by the attractions of the Exposition and the sight-seeing. 

When will the associations learn that practical asso- 
ciation work and sight-seeing cannot be combined suc- 
cessfully, except in a very limited way, where the features 
of entertainment can be timed not to interfere with the 
meetings. 

The smaller cities are far better for the annual asso- 
ciation meetings. Human nature is the same everywhere. 
No orator ever succeeded in attracting and holding an 
audience when there was a dance or a vaudeville given 
free and going on elsewhere in the building. 

I knew a fellow once who said that he was not afraid 
to compete with any rival in courting a girl, except with 
one who played the guitar and could sing, but that he did 
not take his hat off even to such competition, but merely 
put his hat on, and vamosed as it was no use, and that he 
couldn’t bear to sit in the corner and be compelled by 
courtesy to applaud the braying of some donkey and ask 
him to keep on braying. Lavish entertainment features 
have that same effect on serious-minded men who come 
to conventions to learn by a practical exchange of views. 

Arkansas Canned Foods.—I had sent to me some 
samples of canned tomatoes and canned apples by the 
Holland American Food Products Company of Decatur, 
Arkansas, for my opinion of their quality. I showed the 
samples to a number of our expert buyers in Chicago, and 
they were greatly pleased with the quality. 

The tomatoes were extra standard in quality, and I 
have never seen nicer or better gallon apples in a can than 
the samples. Unfortunately the freights are too high for 
the goods to be shipped to this market, and the freights 
from there to the Southwest are much lower than from 
Chicago, making the natural market for the output in the 
other direction. 

Some of our wholesale grocers are beginning to buy 
Arkansas canned foods at the canneries and ship direct to 
their Southwest and far West customers from the can- 
neries. 

The undeveloped character of the industry in that 
State has heretofore prevented very much of that kind of 
shipping and the lack of experience on the part of can- 
ners in Arkansas was an obstacle, but when goods of the 
quality canned by the Holland-American Food Products 
Co. of Decatur, Arkansas, can be obtained all such obsta- 
cles are removed. WRANGLER. 
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Close Examination Strengthens the Claims 


FOR 


Sanitary 
Cleaner and Cleanser 


Being a practical canner, you are equipped with the facilities to determine the relative merits of cleaning materials 
with exceedingly close accuracy. You know something about soaps and soap powders, how they are made, of what they 
are composed, etc. 

So, we ask you to judge the merits of a cleaning material unlike any other sold to canners, and known by the com- 
mercial name of Wyandotte Sanitary Cleaner and Cleanser. 

Wyandotte Sanitary Cleaner and Cleanser is free from soapy fats, animal grease or vegetable oils. Hence it makes 
no suds, has no soapy odors, leaves no deposits and grease to become rancid and ill smelling. 

‘Wyandotte Sanitary Cleaner and Cleanser is unlike sal soda and lye that burn and corrod. Hence it does not smart 
the hands, nor attack the metal utensils, nor leave chemical deposits to neutralize the acid flavors of your canned fruits 
or vegetables. ; 


INDIAN IN CIRCLE Wyandotte Sanitary Cleaner and Cleanser is, every particle, a worker, a sanitary cleansing 


unit. It cleans clean. It freshens, and it purifies. 

So sure are we that you will find Wyandotte Sanitary Cleaner and Cleanser to be and to do all 
we say, that we will glady have you try a barrel or keg on the guarantee that if not as stated 
you may return the unused portion and the trial will cost you nothing. Your supply house will 
be pleased to fill your order on this guarantee. 

Sold by |. A, K. Rosins & Co., Baltimore Md., Brown, Boags, Co., Ltd., Hamilton, Ont. 
. ‘6 BessirE & Co., Indianapolis, Ind. 


The J. B. FORD COMPANY, Sole Manufacturers, Wyandotte, Mich. 
' This Cleaner Has Been Awarded The Highest Prize Wherever Exhibited. 
Welcome to the Wyandotte Booth—Panama Pacific International Exposition, Agricultural Bldg., Block 6, Cor. Ave. A & 3rd St. 


LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard . ‘ 


PLANT 


Leonard’s 


Wy CTL dO # 
IN EVERY PACKAGE 
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WORLD. 


A Timely Review of the Extent and Diversity of this 
World-Wide Canning Operation—Illustrated. 


By J. Alexis Shriver, 
Commercial Agent of the Department of Commerce. 


Introduction. 


The canning of pineapple has demonstrated, probably a 
little more forcibly than has been the case with the canning of 
any other product, certain unusual values of the discovery of 
the preservation of articles of food in hermetically sealed con- 
tainers by means of sterilization by intense heat. In the case 
of pineapples, a tropical fruit that cannot stand shipment for 
long distances, the flavor and bouquet have been retained in the 
canned article to a surprising degree, and a further advantage 
to the consumer lies in the fact that the fruit requires no 
preparation for the table—an important matter in a fruit cov- 
ered with a tough prickly skin and filled with deep-seated 
“eyes.”’ Thus the canning industry has made it possible for 
the housekeeper to have on her pantry shelves, in the coldest 
climates, a tropical fruit in nearly its natural state, ready for 
serving at a moment’s notice, in season and out of season, 
ready to eat without preparation, and always delicious. 

The pineapple is found in a wild state in most tropical 
countries and has been known by Europeans and Americans 
for many years. Hs introduction to the eastern coast of Amer- 
ica as an article of food dates back probably 100 years, when 
the chief source of supply was the West Indies, principally the 
Bahamas. The annual import of later years has been from 
5,000,000 to 8,000,000 fruits. The west-coast ports have been 
served with fresh fruits from the Hawaiian Islands. About 
1860 pineapple culture was introduced from Porto Rico into 
Florida, and since that date the importation of fresh pine- 
apples from the West Indies and the Bahamas has decreased 
somewhat. The quality has been improved through better 
methods of shipment and handling, as well as by means of 
more careful methods of cultivation. The United States De- 
partment of Agriculture took up the study of the many native 
varieties over 20 years ago and since that time has made a 
study of the breeding of hybrids producing larger fruits of 
good quality, good shippers, and fruits that resist diseases. 

Fresh pineapples found their way early into Europe from 
such tropical countries as enjoyed quick and adequate trans- 
portation facilities. The area that could become a market for 
the fresh fruit, however, was limited not only by the diffi- 
culty of transportation, but by the necessity of offering a fruit 
cut in an unripened condition and hence lacking in the sweet- 
ness found in properly ripened fruit. Add to these disadvan- 
tages lack of keeping qualities, cost, unfamiliarity with the 
commodity, and the unpleasantness of preparation for serving, 
and it is not difficult to comprehend that the general use of 


pineapple as an article of food could not have a rapid develop- 
ment. 


The swift growth of thé canned pineapple industry has 
demonstrated clearly that the difficulties above enumerated 
have been eliminated and that a new, important, and growing 
industry is rapidly developing. This industry, which was in- 
augurated in Baltimore, Md., one of the cradles of the canning 
industry in nearly every line, is now carried on in many parts 
of the globe. The Baltimore industry has suffered considerably 
from the competition of newer rivals in the business. The 
high-water mark of packing in Baltimore was reached in 1900, 
when 65 boatloads of 4,500 to 15,000 dozen pineapples each 
arrived at that port. Receipts of this character continued for 


a number of years, but after the growing of fruit in the Bahama 
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Islands declined the sailing ships were withdrawn and pine- 
apples from Cuba took their place. These pineapples are 
brought in crates by steamer from Cuba to New York and are 
then transshipped in carload lots to Baltimore for packing. 
The crates contain 48, 42, or 36 pineapples each, according to 
size. The fruits packed 48 to the case average 22% ounces in 


’ weight and 11 to 12 inches in circumference; those packed 42 


to the case average 26 ounces and measure 12 to 13 inches; 
and those packed 36 to the case weigh 33% ounces and meas- 
ure 18 to 14 inches. The tops are included in the weight,:so 


that the fruit at present received is very small. An average 
price for such fresh fruit is 4 cents each. 


A PINEAPPLE FIELD 
A new Pineapple growing district on the Island of Oahu, 
in the Hawaiian Islands. 


The principal supply is canned in the Territory of Hawaii, 
and the next largest supply (shipped mostly to European coun- 
tries) comes from Singapore and the Straits Settlements. Other 


.points of supply are the West Indies, Siam, Taiwan (Formosa), 


and the south of China, and there are new establishments in 
Sarawak, Borneo, and in the Philippines. Some pineapples 
are packed in parts of Russia with fruit imported from tropi- 
eal countries. The amounts of fruit packed for export in the 
majority of the places mentioned are small as compared with 
the Hawaiian or the Singapore pack. Hawaii, however, more 
than doubled the output of Singapore, its older rival, during 
1913. In the West Indies pineapples are raised chiefly to be 


sold as fresh fruit in the northern markets, although canning 
is done on a small scale. 


The pineapple-canning industry as at present constituted 
can, therefore, be studied best through the factories in Hawaii 
and Singapore, and a more casual study of the establishments in 
Siam, the Philippines, China and Taiwan will give an idea of the 
possible future developments at those points. The Hawaiian fac- 
tories will be treated first because of their superiority in every 
respect to any of the other factories. A comparison with the 
factories at Singapore will explain the cheapness of the Singa- 
pore article as compared with the Hawaiian, and a survey of 
the small establishments in China and the part played by the 
Chinese in the manufacture in Siam and Singapore will in- 
dicate a possible market that can be developed among the 
Chinese by proper promotion of sales of the cheaper grades of 
American pineapple. The crude methods of manufacture now 
employed in the majority of these oriental establishments and 
the inferiority of the article there produced should be the key 
to securing the European market when the opening of the Pa- 
nama Canal brings that market into closer touch with Hawaii. 
A publicity campaign throughout the European countries sim- 
ilar to that already undertaken in America should solve the 
problem of a market for the increasing product of the Hawaiian 
factories. A reduction in the tariff in a number of European 
countries would help considerably and, in view of the fact that 
the canned pineapple would not compete with home products, 
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During Spring 
Overhauling 


Install 
G-E Motors 


In your Spring overhaul, why 
not re-arrange your plant for G-E 
Motor Drive thereby:-- 


Increasing Productive Capacity. 


Master. W 


Keeping Power Costs at rock 
bottom. 

Maintaining machine speeds and 
Stopping Belt Slip. 

Enabling re-location of machines 
to meet Productive Demands. 


_Adding to Floor Space and 
General Flexibility of Canning 
Equipment. 


Making your Establishment still 
more ORDERLY, CLEANLY 
and ATTRACTIVE. 


We appreciate the exigencies 
of the canning trade—the long 
hours of service, the widely fluctu- 
ating loads, the indispensable 
necessity for uninterrupted service 
and the general plant reliability 
demanded. 


We possess the EXPERIENCE, make the MOTORS and give the SERVICE that will 
please you. 


We know it will repay you to write our nearest office for further information. ‘, | 


General Electric Company 


Atlanta, Ga. Columbus, Ohio . Nashville, Tenn. Salt Lake City, Utah 
Birmingham, Ala. Denver, Colo. a a St. Louis; Mo. 
Boston, Mass. Des Moines, Ia. ADDRESS NEAREST OFFICE ee 

Niagara Falls,N.Y. Schenectady, N.Y. 
Buffalo, N. Y. Detroit, Mich. Ho! 

Omaha, Neb. Seattle, Wash. 

Butte, Mont. Duluth, Minn. is Philadelphia, Pa. Spokane, Wash. 
Charleston, W. Va. Elmira, N. Y. Cleveland, Ohio les, Cal. Pittsburg, Pa. Springfield, Mass. 
Charlotte, N.C. Fort Wayne, Ind. Jacksonville, Fla. nant le, Ky. Portland, Ore. Syracuse, N. Y. 
Chattanooga, Tenn. Hartford, Conn. Joplin, Mo. Memphis, Tenn. Providence, R. I. Toledo, Ohio 
Chicago, Il. Erie, Pa. Kansas City, Mo... lwaukee, Wis. Richmond, Va. Washington, D.C. 
Cincinnati, Ohio Indianapolis, Ind. Knoxville, Tenn. nneapolis, Minn. Rochester, N. Y Youngstown, Ohio 


For Texas, Oklahoma and Arizona business refer to Southwest General Electric Company (formerly Hobson Electric Co.), Dallas, 
El Paso, Houston and Oklahoma City.. For Canadian business refer to Canadian General Electric Company, Ltd., Toronto, Ont. 


MOTOR AGENCIES IN ALL LARGE CITIES AND TOWNS 


THE Cannin 
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such a reduction might be obtained. In Germany, Hawaiian 
pineapple, packed without sugar to obtain a lower rate of duty, 
is repacked, and in this case there may be a question of com- 
petition. 

The European market is not thoroughly familiar with 
canned pineapple, and proper exploitation of this field, with 
judicious advertising in the language of the country, should re- 
sult in increased sales. The superior quality and attractiveness 
of the Hawiian pincapple will carry weight with the better 
class of consumers in Europe. 

A number of photographs of fields and factories in the 
countries visited were taken by the author and will be loaned 
for examination by the Bureau of Foreign and Domestic 
Commerce. 

Territory of Hawaii. 

The rapid development of the pineapple-canning industry 
in the Hawaiian Islands is the result of the quick appreciation 
by the consuming public of a really good product. It can be 
truthfully said that modern canning methods have made possi- 
ble the delivery to any part of the world of pineapple with a 
flavor nearer the naturally ripened fruit than much of the so- 
called fresh pineapple picked before maturity to provide keep- 
ing qualities necessary for long shipment. 

Pineapples were grown in a small way in the Hawaiian 


Islands about 1890, but no canning was done until 1900. The. 


following table indicates the very rapid growth of the industry 
since that date: 


Years Cases Years Cases. 


aEstimated. 


This great volume of business is the combined output of 
10 separate companics, one of which, on the Island of Hawaii, 
is operated intermittently. These factories are located as fol- 
lows on the different islands comprising the group: Island of 
Oahu, 6 factories; island of Maui, 2 factories; island of Kauai, 
1 factory; island of Hawaii, 1 factory (not regularly operated). 

The companies operating the above canneries are all regu- 
larly incorporated under the laws of the Territory, and are as 
follows: Island of Oahu—Hawaiian Pineapple Co. (Ltd.); 
Hawaiian Preserving Co. (Ltd.); Libby, McNeill & Libby, of 
Honolulu (Ltd.); The Thomas Pineapple Co. (Ltd.); Hawaiian 
Island Packing Co. (Ltd.); Pearl City Fruit Co. (Ltd.). Island 
of Maui—Maui Fruit & Packing Co. (Ltd.); Maui Pineapple 
Co. (Ltd.). Island of Kauai—Kauai Fruit and Land Co. 
(Ltd.). Island of Hawaii—Not in operation. 

There is a co-operative association made up of all these 
companies. It has been formed only a short time and is known 
as the Hawaiian Pineapple Packers’ Association. A fund ap- 
proximating $65,000 was raised in 1913 for the purpose of ad- 
vertising the Hawaiian Islands pineapple products. So far the 
association has no further object. Membership is purely 
voluntary. No attempt is made to fix uniform prices, and 
there has been no other co-operation than the fund for the ad- 
vertising compaign for the general good of the industry. 

Pineapple growing and canning are confined principally 
to the islands of Oahu—nine-tenths of the business being 
concentrated there. A description of plantations and can- 
neries on the island of Oahu will serve to give a fair idea of 
the whole industry. 

Until a few years ago the heart of the pineapple culture 
on the island of Oahu was in the Wahiawa district, which is a 
large plateau occupying the central portion of the island, having 
an altitude of 500 to 1,200 feet. This is somewhat higher than 


the land used for the production of sugar cane. Until lately 
this was practically the only pineapple district, but recently 


‘considerable planting has been effected on the windward side 


of the island and a large factory has been erected in this new 
district. The direct transportation facilities enjoyed by the 
island of Oahu from the Pacific coast and other points and the 
concentration of business interests in Honolulu, the principal 
port of the territory, have, of course, had much influence upon 
the development of the industry on this island as compared 
with the others. In fact it was formerly necessary to trans-ship 
all the finished product from the island of Kauai to the out- 
side ports at Honolulu after paying the extra freight and hand- 
ling on the inter-island steamers. Regular calls are now being 
made, however, by two of the lines of passenger and freight 
steamers to the island of Maui and Kauai, which will help the 
growth of the industry of these islands. 


Plants and Equipment. 

As the pineapple-canning industry is of recent growth, all 
the factories and equipment are not only new, but are of the 
most modern construction, with machinery of up-to-date pat- 
tern. The size of the original plants in some cases has been 
doubled and even quadrupled. In these cases great care and 
thought have been used in the arrangements for handling the 
immense quantity of fruit, with a view to economy and conve- 
nience, as well as to sanitary equipments. The plant of the 
Huwaiian Pineapple Co. (Ltd.) is now being enlarged and will 
be, when completed, probably the largest canning establishment 
in the world with activities confined to a single variety of fruit. 


THE PINEAPPLE AS IT GROWS 
A view in a Hawaiian Pineapple Field, showing character 
of plant and how the fruit is borne. 


The lack at the outset of any type of machinery for hand- 
ling pineapples required concentrated study and experiment, 
all of which has resulted in the development of remarkably 
satisfactory apparatus. Several of the newer patented ma- 
ch‘nes will save a large part of the waste that was unavoidable 
with the earlier types, and recently satisfactory methods have 
been developed for utilizing the great quantity of juice that 
heretofore has not only becn wasted, but has been a source of 


te 


THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


THE FRED H. KNAPP COMPANY 


‘Maryland 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the cae APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is used ' ae of the most prominent canners in the U. 8S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


bined Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SE E LY BRO Ss. Sole Manufacturers Blaine, Wash., U.S.A. 
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expense owing to the trouble of removing it. There is still 
room for machinery or methods that will simplify the disposal 


of the skins and waste material now burned or throwminto the _ 


sea, or, what would be much better, some satisfactory method 
for using what is not only a waste but an expense. 

The first factories were erected in the pineapple district. 
This was, and still is satisfactory to several companies, but the 
completion of the railroad—a distance of about 22 miles—from 
the Wahiawa pineapple district to Honolulu in 1907, has made 
possible the establishment of factories at the shipping port, 
where labor is more plentiful. As a result three factories have 
been built in Honolulu since that date; two, formerly in this 
Wahiawa district, having consolidated and erected 1 a new plant 
at Honolulu. 

The canning of pineapple continues to some extent through- 
out the year, although the larger portion of the pack is put up 
between the months of May and September. Throughout the 
season the pickers in the fields go along the rows cutting only 
the pineapples thatare fully ripe. After cutting off the crowns, 
which are left at the ends of the rows in the fields to be used for 
replanting, the pineapples are placed in strong wooden boxes 
holding from 15 to 20 pineapples each, according to the weight 
or size, the usual weight desired for canning being between 
3 and 4 pounds. These boxes have a handhold in each end and 
are easily piled without injuring the fruit. They are loaded on 
wagons or open cars and taken directly from the fields to the 
canning house. Here the boxes are unloaded on a platform, 
usually onto a two-wheeled truck carrying from 6 to 10 boxes 
at a time, and wheeled to the peeling machines without delay. 


There are a number of devices used for peeling the rind 
and “‘eyes” from the pincapple. The older types resembling an 
apple-paring machine, and made it necessary to pare too deep 
to remove all trace of the eye. The presence of a small speck 
of the eye in the edge of a slice is considered a decided fault. 
The apple-parer type also introduced the human equation to 
a large extent; the shape of the pineapple after paring depend- 
ed largely on the operator, the tapering ends of the fruit mak- 
ing the task of shaping the fruit somewhat difficult. The 
newer machinery has combined this step of removing the rind 
and eyes with several succeeding steps in the progress, so that 
the latest machinery not only pares, but removes the core and 
sizes the pineapple to the proper diameter to fit the can, and, 
finally, another machine, connected with the first, slices the 
sized fruit. It is needless to state that this newer machine is 
rapidly displacing the older types that required handling for 
each step of preparation. The sizing of the pineapple in order 
to fit the can is one of the sources of loss in pineapple canning. 
The market seems to demand a slice with a diameter of approx- 
imately 314 inches, or at least this is the only size the market 
has known. This may be due either to the established size of 
the cans, or to some settled custom of the sales agents, but the 
result is that all pineapples are sized to the one diameter, no 
matter what the size of the’ fruit. This creates the demand for 
a small pineapple, one weighing from 3 to 4 pounds, and the 
finer fruit, weighing from 6 to 10 pounds, must be sized ac- 
cordingly. Formerly the portion pared off was wasted, and 
with large fruit it was not unusual to lose as much as 40 per 
cent in this manner. Now, this outer section is run through a 
machine that macerates the flesh and separates it from the rind 
and eyes. This is the product known as crushed or grated pine- 
apple. Incidentally the outer portion of the fruit, which has 
been exposed to the sun, is the very sweetest part and contains 
the greatest percentage of sugar. This new grated product has 
therefore saved from waste the choicest part of the pineapple. 

As the pineapple passes through the sizing, paring and 
slicing machine, the rind and attached flesh drops to a conveyor 
belt moving toward the macerator. It is fed from this con- 
veyor automatically into the macerator, coming out into large 
buckets, whence it is carried by men to the cooking vats, the 
refuse rind and eyes being separated from it in the macerator 
and carried to the press. These eyes and skins are put through 


a press for the purpOdse of extracting as much of the watery 
juice as possible. The pulp is then carried by another con- 


_ veyor belt to an incinerator, where it is reduced to ashes. 


“The main portion of the pineapple passes from the paring, 
sizing, and slicing machine in another direction over a separate 
set of conveyor belts between lines of women at tables. These 
women, wearing rubber gloves, select the various grades of 
slices from the moving belt. The first women pick out the best 
slices, of which it takes eight to fill a No. 2% can, while the 
women further along the belt take the second grades of slices, 
and the women at the end receive the poorest or broken slices, 
with which they fill the cans containing the cheapest grades. 
The flesh of the fruit as put up in Hawaii is so juicy and tender 
that it is easily broken, so that a large proportion of good and 
palatabie fruit goes into the lower grades. 

After the cans have been filled with slices from the belts 
and placed at the back of the table, they are removed by men 
to other conveyor belts, which in turn carry the cans to a point 
where the proper amount of sirup is added. This done, the 
belt conveys them through the usual steam box for exhausting, 
from which they continue to the automatic double-seamer cap- 
ping machine, all cans used being of the sanitary type. After 
capping, they are placed in trays and transferred to the open- - 
bath processing tank, where they are allowed to remain about 
30 minutes. In some of the factories this tank is a long affair 
and the tray is suspended by a chain attached to a moving 
track near the ceiling. This moves at a rate slow enough to 
allow the tray containing the cans to remain in the processing 
tank the full 30 minutes. At the end of the tank the carrying 
track is constructed on an upgrade, thereby lifting the tray 


-and cans bodily out of the tank, after which, by a down grade 


in the track, the tray is lowered into the cooling tank just be- 
yond. The cans are then tested for leaks in the usual way and 
sometimes also by pressure and by sound. 

It should be noted that in the method described the fruit 
is practically never touched by the human hand from the time 
it is peeled, the rubber gloves of the sorters being the nearest 
approach to it. Some of the packers use cans enameled both 
inside and outside, while some use cans enameled on the out- 
side only, and there are a number who do not use any enamel 
on the cans. 

(Continued Next Week.) 


DIRECT CURRENT COMMUTATING POLE MOTORS. 
TYPE ROC. 


The General Electric Company has recently issued Bul- 
letin No. 41013, giving a detailed description of that Com- 
pany’s Direct Current Commutating Pole Motors, known as 
Type RC. 

These motors are built with a frame of cast steel of 
medium weight with symmetrical section, They can be used 
with a sliding base which maintains a correct driving align- 
ment, and which, with the adjustable shields, permit the 
installation of the motor on either the floor, wall or ceiling. 
These motors may be equipped with covers, rendering them 
what is known as, semi-inclosed, totally inclosed or self- 
ventilated. They are wound for 115, 230 and 550 volts direct 
current circuits, with permissible voltage range of from 110 
to 125, 220 to 250 and 500 to 600 volts. 

Illustrations of the various parts of the motors, together 
with dimension diagrams, are included in the publication, and 
should prove interesting to canners and machinery men using 
this modern method of power. 


Formualae for All} Kinds of canned foods, preserves, 
pickles, condiments, etc., are given in “A Complete Course in 
Canning,’ ’together with working directions, equipment of fac- 
tory, etc. Itis complete. Price $5.00. The Canning Trade. 
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YOU KNOW 


of the superior features of the MAX AMS complete line of 
Can Making Machinery from the Power Press or Gang 
Slitter to the Double Seamer and Tester ? 


HAVE YOU CONSIDERED 


the value of the Ams features and how they would affect 
your production figures, convenience of operating, cost of 
upkeep, time in changing from one can diameter to another, 
floor space and many other items too numerous tod list here ? 


IT WILL COST YOU NOTHING 


No. 98 AT. Automatic Double Seamer. P 
~ Capacity 50 Per Minute. to get these facts and it may result in a big saving to you. 


WE INVITE CORRESPONDENCE on this subject and would be particularly interested in showing 
you how the Max Ams System will give you greater efficiency and a greater output per dollar invested. 


ASK FOR “BOOKLET O” NO OBLIGATIONS 
NOTE: We will occupy our new and enlarged plant at Bridgeport, Conn., U. S. A., about August Ist, 1915. 


MAX AMS MACHINE COMPANY Mount Vernon, New York 


AGENTS: Berger & Carter Co., San Francisco, Cal. W. E. Hughes & Co., London, E. C. England. 


This Concerns Your Business BOXES or BOX SHOOKS 


Does the public recognize your goods trade-mark? ~ F 
imitated? Buy Direct From The Manufacturers 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 


owners and issues a Certificate of ownership. 
Have you such a certificate? nc. 
enacted a now law relating to trade-mark registra 5 


Congress 
tions on February 20, 


mS * trade-mark is not registered under this Act it should ALICEANNA AND SPRING STREETS 


If it pb in the Post Office the 
“ees is small. Write for information. 


EDWARD DUVALL, Jr. LOCK CORNER BOXES 


Bond Building WASHINGTON, D. C. 


THE 1915 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 7th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable imformation is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 

machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 

NEW 1915 EDITION READY IN A PEW DAYS 


"NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 
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THE NATIONAL CANNERS' CANNERY AT THE WORLD'S 
/ FAIR, SAN FRANCISCO. 


Its Influence Upon the Public Mind—Why It Should Have 
Every Canners’ Support—A Brief Description of Its 
Equipment. 


(Written Especially for The Canning Trade.) 


It is not a matter of news now to tell about the opening 
on time of the Panama-Pacific World’s Fair in celebration of 
the completion of the Panama Canal, nor to reiterate the figures 
of the attendance and how they have far surpassed any other 
World’s Fair ever held; nor to tell about tne glories of the 
buildings, grounds and scenery, because all this has been told 
so often through our magazines and daily papers that every- 
body in the United States, at least, is couversant with all of 
these facts. But the opening of this Fair marks an epoch in 
the annals of canning, for on the opening day the National 
Canners’ Association’s model cannery, under the direction of 
Dr. Bitting, started the canning of asparagus before the public. 

For many, many years this has been talked of, schemed 
for and seemed about to be consummated. At the Chicago 
World’s Fair all arrangements were practically made for the 
running of sucltf cannery, and again at St. Louis, but in each 
case something went wrong with the plans or the time was not 
ripe. 

When the National Canners’ Association some years ago 
started their publicity campaign to offset the malicious un- 
truths that were being told about canned foods there came 
the desire to show the consumer at large the actual preparation 
of canning foods. These now have become the mainstay of 
the pantry. To prove that all one has to do is to gaze 
at the average grocer’s shelves and see that about 90 per cent. 
of his stock in trade is foods put up in packages, and as the 
housewife is now dependent on her supply of canned foods, 
so she has become vitally interested in knowing that what 
she is buying is all that is claimed for it. 

California having an ideal climate, producing practically 
all kinds of fruits and vegetables, a cannery could be operated 
which would run throughout the entire year, and the National 
Canners’ Association, through their able officers, realized what 
a great advertising feature this would be, to show the con- 
sumers just how their canned foods are prepared and so dis- 
abuse their mind for all time that anything injurious or 


deleterious is used in the preservation or preparation of these 
foods. 


We think that very few of the canners at large realize 
what interest the public takes in such a plant; but if they had 
been to this World’s Fair and gone to the Horticultural Build- 
ing and fad scen this cannery in operation and the number of 
interested spectators, they would soon change their minds, at 
least we had better say they would soon lose their indifference 
and would willingly subscribe to a fund to establish not only 
one cannery at the World’s Fair but to have half a dozen 
canneries in operation each year throughout the United States, 
where the public could be invited to come and see foods in 
actual preparation. 

One thing more than ahything-else which will tend to in- 
crease the consumption of canned foods is, that the consumers 
when they see a cannery in operation will at once notice the 
superior quality of the raw stock, note its freshness, cleanli- 
ness of handling same, how it is so carefully graded and 
cleansed before enterting the can; the amount of care that is 
taken to see that everything is in most sanitary condition 
during its preparation, and when they compare these different 
steps with the average foods that they get from their grocers or 
hucksters, it will not need any explanation as to whether or not 
the canned food is fresher and better than presumably fresh 


fruits and vegetables that are peddled out to them by the 
pound or pack. 


Another point is that so many of the consumérs seem 
to think that it is necessary to add some kind of a chemical to 


_ the fruits or vegetables to make them keep; but here at this 


model cannery they can see that it is simply the application of 
heat alone that makes them keep indefinitely. 

Not only is this factory equipped with the very latest and 
most modern machinery, but it is laid out on most economical 
lines so far as continuous operation is concerned; consequently 
a few number of hands or help is required and one can start at 
the beginning—that is where the fruits or vegetables are re- 
ceived—and follow same around until they are labeled and 
cased ready to be shipped to the consumer. In these different 
steps every operation is under the eye of the observer and many 
of the machines are equipped with plate glass sides so that 
the observer can see just what is going on in the machine 
and how the fruits and vegetables are treated. 


The Equipment. 


It will be of interest to canners to know just what ma- 
chines are being used and what are the steps. The first 
article that has been canned is asparagus, an/i this 1s received 
in lug boxes holding about forty pounds each. After being 
weighed this is passed to the cutters who trim it to the de- 
sired length, according to the heighth of the can, removing 
usually about one-third of the stalk from the butt end. From 
here it is graded for size and color and it might be well to 
note that in California there are made usually twenty-one 
grades of asparagus. After being graded for size and color 
it is passed to the washer where it is thoroughly washed with 
cold water and from there is taken to the blancher and from 
the blancher goes to the filling tables, where the women fill 
same into cans the tips up. From the canning table it goes 
to the briner or syruper where the cans are filled with brine, 
this first operation being performed by the Cerruti Syuper or 
Briner, and from there passes into the Exhaust Box or what 
is now the up-to-date method through a Vacuum Double-Seam- 
ing or Closing machine. This double- seaming machine draws 
a vacuum in the can, while the top is being double seamed on 
same. This is not only an economy in space, but as the vacuum 
drawn is positive.and does not require any heat, and also in 
the case of a faulty seam will tell where leakers are, it is 
quite a step in advance of the old method of exhausting to get 
a vacuum. From the vacuum machine it passes to the Con- 
tinuous Cooker, if cooked in 212 degrees, but in the case of 
asparagus, it passes to the retort or process kettle, this pro- 
cess kettle being equipped with Automatic Control of tempera- 
ture, time of cook, water and air, and in addition has a Re- 
cording Thermometer so as to give a positive record of every 
cook, both as to time and the heat maintained. From the Re- 
tort or Process Kettle it passes to the Cooler, where it is 
cooled, and after being properly cooled and tested goes to the 
Labeling machines, then into-the Box Cover Nailing machine 
and to the warehouse. 


Of course the asparagus is not handled the same as fruit, 
and when this cannery will be operated on cherries, apricots, 
berries, peaches, pears, ¢tc., it will be a very much more inter- 
esting sight than in the canning of asparagus, for the reason 
that the operation of these fruits, etc., is much more automatic 
than is asparagus. For instance, peaches are received and 
go to the women to be halved and pitted, then to the Auto- 
matic Peeling machine where they pass through the Lye 
Scalder and then into the Rotary Washer or Peeler, and from. 
there into the Blancher and from the blancher into the Grader, 
which grades them for size and from the grader to the Con- 
tinuous Canning Tables, where they are placed in the cans and 
the cans are automatically carried to the syruping machine 
which automatically syrups them, putting the requisite amount 
of syrup into the cans irrespective of the amount of fruit the 
cans contains, and from there either to the vacuum double- 
seaming machine or to the exhaust box, where they are ex- 
hausted from four to six minutes or more and from the exhaust 
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“PEERLESS” 
HUSKERS 


have given satisfaction 
to more than 200 Corn 
Canners during the 
past 10 seasons. 


Have you equipped so 
as to reduce your cost 
of husking and get the 
cleanest husking possi- 
ble? 


OVER 1600 USED IN 1914 


“PEERLESS” 
ROTARY SYRUPER 


Capacity—125 cans per minute. 


10 valves, ground seats. 18 gallon 
tank. (Larger size furnished 
special if desired). 


Sanitary—No Slop. No Waste. 


“PEERLESS” 
ROTARY EXHAUSTER 


MADE IN FIVE SIZES. 


Boiler plate body and top. Uni- 
versal drive—sets up to any 
Filler, Capper or Closing Ma- 
chine. Pays for itself in two 
seasons with saving in steam. 


SEND TO-DAY FOR CATALOGUE, PRICES AND FULL PARTICULARS 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, N. Y. 
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box into the double-seaming machines and then into the con- 
tinuous cooker and from the cooker to the continuous cooler 
and after being cooled and inspected they are automatically 
labeled and cased and the covers nailed on ready to go to the 
warehouse. 

On the scalder of the Peach Peeling machine are Auto- 
matic Controllers for controlling the degrees of heat. On the 
Blancher is an Automatic Controller whether it be water or 
steam which is used for blanching. The Exhaust Box is con- 
trolled with an Automatic Control as well as the cooker, and 
on both the exhaust box and the cooker are Recording Thermo- 
meters so as to show just what variations of heat take place 
and what temperatures have been maintained. 

A visit to this cannery will be just as interesting, or more 
so, to the practical canner as to the consuming public; for 
Dr. Bitting has installed there the very latest types of machines 
and appliances, and from his gas heated boilers to his labora- 
tory, everything is of the finest. He has the very latest in 
Jacket Kettles, Vacuum Pans, Syrup Tanks, Can Washers, Ro- 
tary Vacuum Pumps, and I could go on and enumerate many 
more wonderful thing that the average canner is not up-to-date 
on. Dr. Bitting also has experimented and tried out in a prac- 
tical way some of his theories which arw different from the 
usual canner’s method of processing or sterilizing his goods. 

We hope to have in the near future a series of views 
showing this cannery and the different machines contained 
therein, and will write full descriptions of same so that every 
canner who reads will understand. JUDEX. 


DEATH OF WM. H. GRENELL. 


William Horatio Grenell, of Pierpont Manor, Jefferson 
county, N. Y., and Saginaw, W. S. Mich., one of the prominent 
seed growers of the United States, died at noon May 19th at 
his home at Pierpont Manor. 

Mr. Grenell’s health began to fail last fal] and after he 
went home in December to be with his family during the holi- 
day season, he declined rapidly. In January he went to Clif- 
ton Springs, where he remained for about two months, going 


Plant you must watch every step. 


and smaller returns. 


is kept spic and span. 


bitter flavors common to other brands of salt. 


Because you know 


Going to the Panama-Pacific Exposition? 
Be sure to see our display in the New | 
York State Exhibit in Mines Buileing. 


FACTORIES 
SILVER SPRINGS, N. Y., ECORSE, MICHIGAN. 


WATCH YOUR 


When you are in New York you heed that Subway warning most carefully, but in your Canning 
In the Subway a mis-step means loss of life or limb. In the cannery it means inferior products 


You must be sure that your vegetables are brought to you at just the ee gs degree of ripeness, 
that the water used is free from organic matter or large percentage of lime, an 


AFTER ALL THESE PRECAUTIONS, BE CAREFUL YOU DO NOT TRIP ON THE SALT STEP. 
The canners who watch this step most carefully, ure WORCESTER SALT. 


They know WORCESTER SALT saves them from slipping on cloudy brine, stumbling into 
large percentages of lime, or falling into an additional expense for sugar to overcome the harsh and 


WATCH YOUR STEP-—USE WORCESTER SALT 


IT TAKES THE 
TO MAKE THE 


WORCESTER SALT COMPANY 


Largest Producers of High Grade Salt in the World. 
NEW YORK 


from there to Baltimore, where he was treated with radium. 
By this time ‘he was so weak the trip from Baltimore to his 
home at Pierpont Manor had to be made by private car. 

Mr. Grenell suffered with cancer, but the immediate cause 
of death was heart failure. While it was known he was serious- 
ly ill and a physician and nurse were in constant attenaance 
it was not known that the end was so near, and he passed 
away unexpectedly. 

Mr. Grenell was born at Pierpont Manor, N. Y., January 
26th, 1846. He was a student at Union Academy, Cazenova 
Seminary and Eastman’s Business College at Poughkeepsie. 
He began his career as a seedsman in 1873. About twenty 
years ago Mr. Grenell moved the business to Saginaw, Mich. and 
it will, be continued under the present management, as it 
was the desire of Mr. Grenell that his business should be car- 
ried on by his grandson, who is now a lad at school. 


Besides his seed business, Mr. Grenell owned a large farm, 
comprising about a thousand acres near his home, and was 
a breeder of thoroughbred: Holstein cattle. He had various 
business interests and was a director of the Citizens’ National 
Bank of Adams, N. Y 

For 13 years he served as captain of Company A, Thirty- 
fifth Regiment, New York State Guards. He was a member 
of the Masonic Order, being affiliated with Rising Sun Lodge, 
Adams Chapter, with Watertown Commandry, K. T. and with 
Media Temple, Mystic Shrine also of watertown. As a young 
man he devoted much attention to music, being for many years 
leader of the village band. Throughout his life music gave 
him great pleasure. He was a Democrat in politics. =" 

March 19th, 1867, Mr. Grenell was united in marriage with 
Adelaide E. Allen, who survives him. He is also survived by 
his daughter, Mrs. Matthew J. Huggins, his grandson, William 
Grenell Huggins, and his brother, Benjamin P. Grenell, all of 
Pierpont Manor. 

The funeral was held at 2:30 Saturday afternoon, May 
22nd, and was under the auspices of Watertown Commandry 
No. 11 K. T. About eighty knights in full uniform attended, 
with their band. It was the largest funeral ever held in that 
vicinity. The floral offerings were exquisite and very extensive, 
coming from all parts of the country. Interment was in the 
village church yard where several generations of his family 
have been laid to rest before him. 
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BEST. 


OFFICES IN 
CHICAGO, COLUMBUS, BOSTON, PHILADELPHIA. 
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PATENTED 
JAN.19, 1909 


The Peerless Steam Hoist 


For Circular Process Rooms . 
Quick in Action Simple in Construction 
Does Not Get Out of Order 


THIS HOIST IS DIRECT STEAM-DRIVEN 


Where the hoist is used it is not necessary to keep the engine running after the can- 
ning machinery has stopped, as the kettles can be handled with 80 pounds of steam. 


The Peerless Hoist is built of iron and steel and can be installed at low initial expense. 
Satisfaction guaranteed. Price very low. Write for particulars to the 


—-Sole Agents—— 
SPRAGUE CANNING MACHINERY CO. 
222 N. Wabash Avenue 
CHICAGO 
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THE Canning TRADE 


PUBLISHED 
THE TRADE COMPANY, 
A. I. Joper, - = Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapx is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 
$3.00 
$4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTRS.—According to space and location. 
Make all Drafts er Money Orders payable to Tam TRaDE Co. 
Address all communications te Tax Trap Co., Baltimore, Md. 


Packers are invited and requested to use the columns ef THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butaneny- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JUNE 7, 1915. 


THE DUTY OF THE TOMATO CANNERS. 


The active officers of the Tomato Section of the Na- 
tional Canners’ Association, realizing the urgent need of 
some drastic changes if this branch of the canned foods 
industry was to be put upon a paying basis, worked hard 
upon the subject, and developed some features that prom- 
ised to give the desired relief. These were first presented 
to the tomato canners called in special session at Balti- 
more on January 7th last—at which meeting the Tomato 
Section was launched—and later offered, discussed and 
adopted at the National onvention in New York, before 
a meeting of this same Tomato Section. They all real- 
ized that to make the work effective it must be country- 
wide, embracing all sections where tomatoes are canned, 
and so all sections are represented in the committees. 
Their findings were presented to the National Canners’ 
Association for adoption at its last meeting in New York, 
and referred to the Board of Directors for approval. The 
Board of Directors and the Executive Committee of the 
N. C. A., at its meeting in Chicago last month, set the 


stamp of approval on them, and as a consequence the ac- 
tion of the Tomato Section now stands before the entire 


‘industry as the rule of conduct for all tomato canners. 


These were published in brief in last week’s issue, under 
the report of this committee meeting ; and they were pub- 
lished in full in our report of the New York City Con- 
vention. The point aimed at now is that every tomato 
canner should -get behind the movement and give it his 
support. It can only be made effective by the hearty 
co-operation of all; and being for the betterment of all, it 


is hard to see why anyone should refuse or neglect to join 
in the movement. 


In a few words the following propositions were con- 
sidered, acted upon, and now, as we have said, have been 
adopted by the National Canners’ Association as' govern- 
ing tomato canners: A Standard for Tomatoes; When to 
gather and when to publish the Statistics of the pack; A 
rigid sanitary inspection of the canneries while in opera- 
tion; and as a sub-head under Statistics, the gathering of 
Weekly Crop and Acreage Reports. Instead of having 
these reported to the National Secretary, and by him re- 
distributed to all contributing, it was decided by the 
Board of Directors that it would be better to have each 
local Association gather these, and report to its own con- 
tributing members; as this would facilitate matters, and 
insure better results. This was the one change made by 


the Board in the original resolutions as presented by the 
Tomato Section. x 


Another, and probably the most important and far- 
reaching movement yet set on foot in the industry, is also 
in connection with these Statistics and covers the Daily 
Reporting of Sales of canned tomatoes, stating the qual- 
ity, size of cans, number of cases, price and terms. Spe- 
cial blanks will be furnished every contributing canner 
for these reports, bearing his assigned number, there to 
be no names signed, and the key to the numbers is to be 
kept in strict privacy by the Secretary at his office. These 
reports are to be made daily to the Secretary, who will 


compile them and issue the result, in detail, to all con- 
tributors. 


This is a big undertaking, but can be made tremen- 
dously effective and beneficial to all tomato canners as 
absolutely fixing the tomato market each day—if it is 
properly supported. The Secretary’s office at Washing- 
ton is ready to handle the matter, and everyone knows 
that once undertaken, Mr. Gorrell will put it through in 
up-to-the-minute style; but the expense of it must be de- 
frayed by the Tomato Section. The larger the number of 
contributors the lower the proportionate expense, and in 
any event the cost will be comparatively trifling, and 
wholly insignificant if the benefits that will certainly re- 
sult are considered. We are going to say here that the 
trouble will be that too many canners will hold back, ask- 
ing if So and So is doing it; willing, as it were, to follow 
on like a lot of ducks, provided others are leading. That 
is the wrong spirit, and the spirit that must be overcome, 
Look at the matter from your own point of view, and act 
because you know it is going to benefit you. With this 
Daily Market report of sales and prices, sent by tomato 
canners to a disinterested party—the Secretary—assem- 
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Safet y First— 


_ The canning business during the packing season is the most a 
tration of the slogan “Safety First.” 


In order to obtain the best results— 


The factory conditions MUST be right. 

The crop MUST be handled just right. 

The cans in which to place the product MUST be right. 
The Cans MUST be on hand when needed. 


Failure in any one of these means a loss until corrected. Fortunately all 
of the above vital essentials may be controlled except the crops; those are 


“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 
cured, 


[Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. | 


Chicago | NEW YORK San Francisco 


Rochester, N. Y. Hamilton, Ont. Portland, Ore. 
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bled from all quarters by him, and sent to you, you will, 
have before you the actual market condition... Just think 
what it would mean to have before you such a statement 
of the actual transactions all over the country in canned 
tomatoes ; showing the size of @ach order and the total 
number of cases sold; and the full range of prices in every 
section according to quality and size of purchase. There 
is something real in that, is there not? Just compare that 
with what you have today: always the lowest, bargain or 
sacrifice sale price, with no idea of how much or how 
little the buyers are taking, and no indication as to the 
quality sold at these lowest prices. You are absolutely 
in the dark, dependent upon one or two interested parties 
for your information as things stand now. But the To- 
mato Section asks you to help turn on the light—to join 
the Light Brigade, so that you will know what you are 
doing and be able to conduct your business in an intelli- 
gent manner, with all the facts in front of you. Doesn’t 
that sound like your duty? 

As to the cost, you will be asked to contribute $1 per 
thousand cases packed, based upon your 1914 pack, with 
$5 as the minimum contribution, and $75 as the maximum. 
In other words, if you packed in 1914 less than 5,000 cases 
you will be asked for $5; if 10,000 cases, $10, and so on up 
to $75, the limit. 

Here is the agreement that you are asked to sign, and 
we would say right here that all the largest tomato can- 
ners of the country have signed this, and the Commission 
Houses, as they are known, have all signed and have 
promised to give it hearty support. If you have not re- 
ceived a copy of the literature being sent out, cut out this 
agreement, sign it and send it in. Every moment counts 
now, for the benefits are wanted on this season’s pack; 
the movement is to be put in force this year. Don’t de- 
lay; it is a duty you owe to yourself and to the business 
in which you are engaged. As a good business man you 
most certainly must see the advantage of being associ- 
ated in such an excellent, and progressive movement, 


The agreement: 
NATIONAL CANNERS’ ASSOCIATION 
Tomato Section 
Daily Market Report 
The Executive Committee of the National Canners’ 
Association having authorized the National Secretary to 
establish a system for a daily report of the market on to- 
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matoes, by showing actual sales, giving quantities, grades, 
sizes, prices, etc., the undersigned pledge themselves to 
support such a movement by contributing the necessary 
information, as to their sales from day to day, and also 
by making a cash contribution not to exceed $1.00 per 
1,000 cases of tomatoes packed in the year just preceding, 
this sum, not.to exceed $75.00 per year for any one factory, 
with a minimum charge of $5.00 for any canner producing 
less than 5,000 cases per year. 

It is further understood that the signing of this paper 
shall not be binding upon anyone, until a sufficient number 
of supporters are secured to insure, in the opinion of the 
Committee having the movement in charge, a successful 
conduct of the work. 


(Sign here) 


To be filled in, signed and mailed promptly to 
FRANK E. GORRELL, Secretary, 
National Canners’ Association, 
1739 H St., N. W., Washington, D. C. 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D. C., or at the branch offices of the Bureau, 315 Customhouse, 
New York, N. Y.; 629 Federal Building, Chicago, Ill., Associa- 
tion of Commerce Building, New Orleans, La., and 310 Custom- 
house, San Francisco, Cal. Apply for addresses in letter form, 
giving file numbers.) 

Lumber, Fruit, Etc., No. 16954.—One of the commercial 
attaches of the Department of Commerce in Europe transmits 
the name and address of a man who desires to represent Amer- 
ican exporters of lumber and timber of various kinds, canned 
fruits and vegetables. Reference is given. 

Fruits, No. 17004.—An American consular officer in 
France reports that a commission agent in his district is 
anxious to form commercial relations with American exporters 
of fruits, dried or canned; also vegetables. Reference is given. 


Horses, Sheep and Food Products, No. 17037.—A foreign 
consular officer informs the commercial agent of the Bureau 
of Foreign and Domestic Commerce in New Orleans that he has 
inquiries from firms in his country which desire to form com- 
mercial relations with exporters of horses, sheep, canned meats, 
lard and ham, wheat, corn, rice, potatoes, beans, peas and wool. 
It is stated that purchases will not be made until the close of 
the war, but that it is desired to consummate agreements at 
this time. 
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Canning Machinery At Public Sale! 


On Tuesday, June 15th, 1915 


On the Premises of the Undersigned, in the: borough 
of Hummelstown, Pa., at place known as the Hummels- 
town Cannery, the following Cang. Mchy., etc., viz: 
1 600-pound Platform Scale, 1 Burnham Cooker and Filler, 
1 Stevens’ Tomato Filler, 2 Sprague Corn Cutters, 1 M. &S. 
Silker, Cyclone Pulp Machine, 2 Handy Cappers, conveyors 


and wipers, Sprague Exhauster 19 feet long, Corn Washer, 
2 Brine Tanks 100 gallons each. 


2 Large Apple Pearers and Corers 
Harris Hoist with 65 feet of Track, 120 light Dynamo, Double 
Dump Tomato Scalder, 2 Large Wooden Tanks, 700 one-bushel 
Crates, Lot of Hampers, Lot of Shafting, Lot of Adjustable 
Drop Hangers, Pulleys, Vice, Pipe Vice, Lot of Belting, 
Tables of all sizes, Bean Filler, Bean Sorter, 10 Squares of 
Slate, Barrels, Gas Blower, Buckets, Crate Truck, 6 Gas 
Fire Pots, Lot of Iron Pipes, Sprocket Chains, Lot of Boxes 
and Box Shooks, Lot of Tools, Pipe Wrenches, Saws, Hatchets, 
Lot of Rope, Brooms, Shovels, Lot of Grain Bags, Lot of 
Salt, Manure Forks and many other articles not mentioned. 
Roll Top Desk, Office Chair, 3 Arm Chairs. 


Sale to commence at 1.00 P. M. Sharp, when terms and 
conditions will be made known by 


SHOPE, WEBNER & CO. 
HUMMELSTOWN, PA. 


NOW IS THE TIME ~ 
TO BUY A FIRE POT 


It pays to be forehanded and 
have a good Fire Pot ready for 
use when the Canning Season 
opens. The No. 7 Gasoline Fire 
Pot has been recognized as the 
Standard of Quality for several 
years. The tank is made of weld- 
ed steel and is practically indes- 
tructible. powerful burner hav- 
ing great generating power pro- 
duces a strong and intensely hot 
blue flame and will quickly heat 
a large capping steel and melt a 
pot of solder at the same time. 
The top section can be taken off if. desired, leaving the flame 
exposed, making an open fire or torch with which you can do 
any work that an ordinary torch will do. All leading jobbers 
will supply at factory prices. Our Catalogue is free, send for 
one. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 7 FIRE POT 


MAIERS FOR RUSTY CANS 
Also, colored lacquers for all 

SILVER cans new or old, Better pre 

CAN swells, rusties’’, 
JOHN G. MAIERS’ SONS 


BALTIMORE, MD. 


Highest quality Tin riaree specially adapted to the 


We also manufacture Black Sheets, vanized Sheets, ies —, Formed 
Products, unexcelled for the construction of sheds, factories, warehouses, etc, Waite for full information. 


| AMERICAN SHEET AND TIN PLATE COMPANY, ] General Offices, Frick Bidg., Pittsburgh, Pa, 


(Rooting and tnd 


RL ILKITTREDGE CO. CHICAGO 
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Favorably Known to the Canning Industry 


JOHN A. LEE 


LEE & HENDERSON 


160 North Fifth Ave. Room 717 Chicago, Illinois 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


JOHN B. HENDERSON 


We sell every wholesale grocery house in Chicago and refer you to any 
——— id City Trust and Savings Bank of Chicago, as to our 
re) 


We personaly visit the buyers and establish confidential relations with 
—_— We do not depend upon salesmen or other brokers to make the sales 
‘or us. 


We are “selling brokers”. We sell a great many goods for wholesale 
grocers to other wholesale grocers, and in that way come to know what 
goods are needed in our market. 


Our office is very near to all the principal hotels and canners are invited 
to visitus when in Chicago. We are associate members of the Wholesale 
Grocers Exchange of Chicago and members of the National Canned Foods 
and Dried Fruit Brokers Association. Mail usa list and samples of what- 
ever you have to sell and state the price. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
"INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


THE BALTIMORE COOPERAGE Co. 


p ATEN Manufacturers want me to send them patents on 

useful inventions. Send me at once drawing 

and description of your invention and I will give 

you an honest report as to securing a patent and whether I can 

assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. W. MOORE, Loan’& Trust Building., Washington, D. C. 


| SANITARY 


FILLING TABLE AND EXHAUSTER 


ONE OF MANY TESTIMONIALS: 

January 18th, 1915.—Watson Bros.’ Canning Company of Greenwich, 

. J., write:—In answer to your request for our opinion of your hand 
filling table we will say, if we ltad filled all the tomatoes we have packed 
in the past 26 years on your table we would be ready to retire from all 
the troubles of a canning factory as it is the greatest money saver we 
have ever tried for filling tomatoes. We had the best average per ton 
the past season that we have ever obtained, and if this is not strong 
——_ you, write a testimonial yourself and we will not hesitate 


If you are a Sanitary or Open-Top Can Packer 
drop us a line. We solicit correspondence. 


SOUDER MFG. SUPPLY CO. 


BRIDGETON, N. J. 


CANTON BOX COMPANY 
2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


RADIAL REFUSE STACKER 


Keep your ground clear and save the 
wages of from five to ten or more men 


Self Contained in Steel Frame and 
Driven by Motor, Engine or Shaft. 


SIMPLE EFFICIENT 
CATALOGUE P-24 


WELLER MFG. Co. 


CHICAGO. 


AND 
TANKS We've built over 18000 tanks and 
wea towers for every Own purpose - 
every size. Water Works Plants for COLD 
FOR ie Railroads, Factories, Rural Homes. WATER 
: NSS Write, describing your needs, and ask 
2 CANNERS / |! for special Tower circular No. 70 TANKS 
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Seattle Salmon Market 


More life in the Salmon Market, especially for spots—Pack of pink salmon may be smaller 
owing to reduced prices—Small pack unless profit in sight—Suicide of prominent 


packer—Strawberry Canning in full swing. 


Reported by Telegraph 


: Seattle, Wash., June 4, 1915. 

Salmon.—The canned salmon market has been quite lively 
during the past week, especially the spot division. There has 
been a good -call for spot stocks of nearly all kinds, but espe- 
cially for chums. As a result what few chum salmon is left in 
first hands is for the most part rather firmly held at about 70 
cents per dozen, Pinks rule at 75 cents and are in fair demand. 
At the small spread in price, however, between chums and 
pinks, pinks ought to be in better call than they are. 


One of the interesting new reports of the week is the re- 
port that as a result of the cut in the price of pinks from 90 to 
75 cents, the pack of this grade will not be as large as had been 
anticipated. While it will be difficult for some plants to curtail 
and while some will not care to do so even if they coud, it is 
said that some financial pressure is being brought to bear on 
others, and that bankers are advising packers to go slow in 
packing a grade of fish which cannot be handled at a reason- 
able profit. It looks as though the pack of chums at least may 
not be so heavy as had been anticipated. This may account for 
some of the recent buying of chums. 

Qne prominent interest here in Seattle estimates that 40 
per cent of the season’s pack will be chums and pinks; 40 per 
cent red Alaska, and 20 per cent sockeyes, cohoes, medium 
reds and chinooks. 

The well-known broker, Philip Brady, of Seattle, summar- 
izes the salmon situation as follows: 

“Despite a general improvement in business everywhere, 
with the certainty that foreign countries will be in the market 
for large quantities of pinks later, a rumor is out that chums 
and pinks will be slaughtered. It is possible the demand will 
be so great that packers may change this policy and realize that 
the ordinary increase of salmon consumption will take up the 
one or two extra canneries. The annual demand for salmon 
about equals the supply and with war conditions prevailing, 
there is nothing in the future to hurt the canned salmon busi- 
ness if packers have sense enough to give themselves and buy- 
ers a square deal. By this is meant they should put out prices 
and sustain them.” 

One of the most shocking developments of years occurred 
this week, when C. H. Buschmann, general manager of the 
Northwestern Fisheries Company of this city, with one excep- 
tion the largest salmon canning institution in the world, com- 
mitted suicide. Mr. Buschmann’s body was found in a vacant 
office in the L. C. Smith building. There was a bullet wound in 
his head. Mr. Buschmann left his offices Wednesday morning, 
remarking to his assistant, W. L. Brown, that he might not be 
back ‘that day. The body was not discovered until Thursday 
afternoon, Ill health is attributed as the cause of Mr. Busch- 
mann’s rash act. 

Mr. Buschmann was unmarried and was but 36 years old. 
His rise in the salmon fisheries business was one of the most 
remarkable known. He worked his way up from the bottom 
and had a personal knowledge of all departments of the canned 
salmon busihess. In order to know exactly the situation, each 
year he visited the companies’ canneries in Alaska. 

Just a few moments before he must have shot himself, Mr. 
Buschmann had an interview with P. L. Smithers, of Chicago, 
vice-president of the Booth Fisheries Company, which owns the 
Northwestern Fisheries Company. Mr. Smithers was at a loss 
to account for Mr. Buschmann’s deed. He said he considered 
Mr. Buschmann one of the most capable men under his juris- 
diction. ‘‘He had keen business industry,” said Mr. Smithers, 


“was energetic and exceptionally well liked.’’ The funeral was 
held in Seattle, a number of his business associates acting as 
pallbearers. 

Mr. Buschmann’ was vice-president of the Pacific Fisheries 
Association and took an active part in its activities. No suc- 
cessor has as yet been named. 


Fruit.—Canning of strawberries commenced this week at 
the plant of the Puyallup & Sumner Fruit Growers’ Association. 
Continued heavy rains and damp cloudy weather are likely to 
cut down the strawberry crop in Western Washington. Big 
growers and handlers say the output cannot fail to be greatly 
reduced. On the other hand the rains will be a big help to the 
raspberry and blackberry crop. In fact, the soaking rains of 
the past week will be nearly sufficient to carry the crop through 
to full maturity. Glowing reports come from the berry sec- 
tions. Active picking operations will commence about the 
middle of the month. The Puyallup Association has put in a 
requisition for several thousand pickers. 


The demand for canned foods locally is said to be improv- 
ing, although futures move slowly. It looks like another hand- 
to-mouth year, so far as the Northwest jobbing and retail situa- 
tion is concerned. “SALMON.” 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 
‘the Buread of Foreign and Domestic Commerce, Washington, 
D. C., or at the branch offices of the Bureau, 315 Customhouse, 
New York, N. Y.; 629 Federal Building, Chicago, Ill.; Associa- 
tion of Commerce Building, New Orleans, La., and 310 Ous- 
tomhouse, San Francisco, Cal. Apply for addresses in letter 
form, giving file numbers.) 


Fruits, No. 16842.—An American consular officer in France 
transmits the name of a business man in his district who 
desires to receive offers from packers of peaches, pears, 
apricots in sirup, and dried prunes. 


Canned Goods, No. 16856.—A business man in France writes 
an American consular officer that he desires to import 
canned foods of all kinds, especially meats and fish. 
Correspondence should be in the French language and 
quotations should be stated in the French currency. 
Weights and measures should be given in the metric sys- 
tem. 


Canned Goods, No. 16883.—An American consular officer in 
France reports that a commission agent in his district is 
anxious to make connections with American exporters of 
food products, especially canned foods. He states that 
he is now representing an American manufacturer. 


Drugs, Tannic Extracts, etc., No. 16898.— A business man in 
Russia writes an American consular officer that he de- 
sires to receive the addresses of American manufacturers 
and exporters of leather and tannic extracts, chemicals, 
drugs, rubber goods, canned foods, metal, and metal tools. 
Reference is given. Correspondence may be conducted in 
English. Prices, weights, etc., should be stated in Rus- 
sian equivalents, and quotations should be made ec. i. f. 
Russian ports. 


North Collins, N. Y.—It is reported that a canning plant 
will be erected here. 


ae 


Eureka Soldering Flux 


N pan | your order for Soldering Flux for the canning season you cannot lay too much stress on the importance 
specifying a flux, for in your line of business, as in no other, a flux must be absolutely pure in order to 

Shean the best results and insure you against losses caused by defective soldered seams. 

EUREKA SOLDERING FLUX is prepared under careful scientific supervision, and its purity represents the col- 
lective views of leading chemists and manufacturers of canned foods. It is, therefore, superior in quality; more- 
over, excellent service is assured as stocks are carried in all sections of the country. If these facts are taken into 
consideration, we will receive your order. 


Send for out booklet ‘‘Some facts relating to Soldering Flux and its use’’. 


WATER PURIFICATION—A REMEDY FOR BOILER SCALE 


Keep your boilers free from scale by using GRASSELLI’S TRI-SODIUM PHOSPHATE. It is'a ee crystalline 
substance resembling common salt. It is not a mixture, but a standard chemical, definite and aS its action, 
soluble in water, non-corrosive and non-volatile, and will not vaporize and pass over with steam 


We solicit your correspondence. 


The Grasselli Chemical Company 
beanees Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES r 


New York, 80 Maiden Lane. New Orleans, La., Godchaux Bldz Cc. W. Pike = Company, 808 Postal Telegraph 
Cincinnati, Ohio, Pearl =. and aon Ave. Milwaukee, Wisc., Canal and 1ih Sts. Bldg., San Francisco, Cal. 

Woodward Bidg. St. Paul, Minn., 2303-05 Hampden Ave. THE 'GRASSELLI CHEMICAL CO., LTD., 
Pittsburgh, Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
Philadelphia, Pa., Drexel Bldg. Branch Offices : 

Randall’s Son, e Bank Bidg., Bal- 347 Pape Ave., Toronto, Ont. 
49 St., ‘Point St. Charlies, Mon- 
Que. 


Slaysman & 


Company 


Inside View 801-5 East Pratt Street 


Baltimore, Md. 
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ANSWERS TO FOREIGN TRADE OPPORTUNITIES. 


This office recently prepared a report on public works in 
Andalusia that was announced in a foreign trade opportunity 
and also issued as a confidential circular by the Bureau of 
Foreign and Domestic Commerce at Washington. As a result 
of this circular, a number of firms have written letters to the 
consul that are open to considerable criticism. A study of these 
letters has led me to offer the following advice to exporters on 
the proper method of following up foreign trade opportunities: 

First—Apply to the Bureau of Foreign and Domestic Com- 
merce, or one of its branches, for the name and address of the 
party interested in the importation of the class of goods men- 
tioned 

Second—On receipt of the said address, write him direct, 
in the language of the country where he is located, sending 
him catalogues, prices, terms, etc., in that language. 

Third—If deemed advisable, send a copy of the letter sent 


to the consul who sent in the Trade Opportunity report for his 
information. 


Fourth—Fully prepay all postage necessary on the letter 
to the prospective importer and to the consul, instructing the 
clerk who may have charge of such mail that the postage to 
certain foreign countries is 5 cents and not 2 cents. 

Fifth—Send to the consul, for the consulate files, copies 
of all printed matter sent to the prospective importer, with a 
request that they be placed on file and shown to other parties 
who may inquire for the same class of goods. © 

Sixth—Remember that the consul abroad is receiving a 
large number of letters by every mail, covering a vast number 
of articles (in this consulate over 500 letters per month), and 
it is not possible for him to give more than a general cutline 
of the probable opportunity, For expert knowledge or special 


information apply to the person or firm whose address the 
consul has already given. 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. _ 505 Md. Trust Bldg. 
BALTIMORE, MD. | 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, -have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 


Your friends, . 
BOYLE CAN COMPANY. 


Seventh—Apply to the Department of Commerce, Bureau 
of Foreign and Domestic Commerce for a list of other concerns 
located in the same city or country, who are interested in the 


class of goods you wish to export. Send them letters and litera- 
ture in the language of their country. 


Eighth—Wait patiently for a reply remembering that 
with present conditions in Europe mail may be delayed from a 
week to a month, according to circumstances. If you have fol- 
sowed these suggestions, sent your literature and correspond- 
ence in the language of the countfy of importation, and given 
full information regarding prices, terms and conditions of sale, 
you will undoubtedly, in due course, receive a courteous reply 
that may possibly lead to business. If you have written in. 
English, and sent your catalogues in the same language, it is 
probable that both letter and catalogue have been thrown in 
the wastepaper basket. 

*“Don’ts” for the American Exporter. 

Don’t write to the consul saying you understand he is in 
the market for road-building machinery, or whatever the article 
may be. The consul is not in business. He ean assist in find- 
ing possible purchasers for goods, but he can not handle them 
can not keep samples on hand for exhibition, can not recom- 
mend firms or products, can not give one firm any more atten- 
tion or any better facilities than any other firm. 

Don’t write the consul for credit information about pros- 
pective customers, or information regarding their standing in 
the community. The consul is not allowed to give such in- 


formation. It should be obtained through the regular sources 
—the banks and credit-information bureaus. 


Don’t ask the consul for expert information on any sub- 
ject. The consul can not possibly be expected to furnish expert 
information on everything from mining machinery to tin tacks. 
If you need this sort of information, request the consul to put 


you in touch with some one who can obtain it for you. Bite 
sul Wilbur T. Gracey, Seville, Spain. 


) STICKNEY BEAN and PEA FILLER 


$125.00 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


JAMS 
goods that can flow 


by gravity and 
shaken into the can 


HENRY R. STICKNEY \ 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


FOR No. 3 CANS AND UNDER / | 
— 
\ 
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The California Market 


In order to clean out holdings, prices well reduced and much business result- 


ed—Bad weather reducing j ate Amel pack—The new Pineapple prices in 
detail—Large Salmon fleet seems to indicate heavy operations—Coast Notes. 


Reported by Telegraph * 


San Francisco, Cal., June 4, 1915. 

New Prices Being Withheld.—The canners are said to be 
delaying the naming of new prices on domestic fruits, so as to 
enable the jobbers to move their surplus stocks. Prices gener- 
ally will be below last years, itis expected. Foreign business 
is being solicited at rates higher than last season’s on account 
of the advance in freight rates, which amounts to about 40c 
per case. 

Ovoncessions Move Fruits—Considerable business has been 
done during the past few days on spot canned fruits, especial- 
ly peaches and apricots, on which there is quite a carry-over 
in some grades. In order to stimulate trade prices have been 
reduced materially and the quotations of the leading firms in 
the business are rather misleading in some instances. Many 
small canneries are making strong efforts to get rid of last 
season’s pack, in order to finance the one upoh which work will 
be commenced shortly and the prices asked for some fruits 
are almost as varied as the number of concerns seeking the 
business. Most of the reductions from list prices have been 
on peaches, although some grades of apricuts are also in over 
supply and are being offered at discounts. The outlook for 
the California fruit crop this year is not as satisfactory as it 
was earlier in the season, but from present indications the 
demand for fresh fruits will not be heavy and the market for 
the canned and dried product is very uncertain, all pointing to 
low prices. Canners have made but few contracts for stocks 
and expect to be able to secure supplies in most lines at prices 
well below the average. 

Asparagus Packing Halted—tThe packing of asparagu#has 
been hindered materially by the long spell of cold weather and 
the output is fully twenty-five per cent. beluw that of last sea- 
son to date, with but little chance of a full pack being put up. 
Canners are making strong efforts to pack enough to fill all 
orders in full, but it is believed that in ungraded there will 
be a short delivery. The packing of peas has also been inter- 
fered with, but warmer weather is now being experienced and 
the crop is coming forward in good shape. 


New Pineapple Prices—The California Fruit Canners’ As- 


sociation has announced opening prices on the 1915 pack of_. 


Hawaiian pineapple as follows: 


Extra 


Glass Jars $3.60 
No. 2% Cans 1.50 
No. 2 Flats 1.12% 
No. 2 Tall 1.10 1.10 
No. 1 Flat .17% 
No. 1 Tall -90 .90 
No. 10 5.00 4.75 


1.30 
1.05 
1.00 102% 


1.12% 
1.02% 
4.50 


3.90 4.50 4.50 


No. 2% whole pineapple in syrup, $1.65; No. % Extra 
Sliced, 95 cents; No. 10 Extra Sliced in Juice, $4.50; No. 10 
Tid-Bits in Juice, $4.25; No. 10 Broken Slices in Juice, $3.85; 
No. 10 Broken Slices in Syrup, $4.35, and No..10 Standard 
Crushed or Graded in Juice, $2.65. 

On some grades these are the lowest prices ever quoted 
and represent but little, if any profit, to the canner. It is al- 
ready being predicted that the acreage will be reduced next 
year and that a readjustment of prices will take place then. 

Large Salmon Fleet—-The salmon fleet engaged in can- 
nery work in Alaskan waters this year is the largest that has 
ever gone North from Coast ports. From San Francisco alone 
a total of fifty-four vessels have gone to the canneries, rep- 
resenting a tonnage of 60,256 tons, and it is estimated that 
about an equal number have gone from other Coast ports 


combined. While the salmon market at the present time is 
quiet it is believed that there will be a strong demand for the © 
new pack, owing to the fact that the European war is play- 
ing havoc with European fishing and this country will be 
looked to to supply the shortage in bea food. Alaska reds are 
being offered rather freely at $1.45, and some may be had at . 
$1.40, but the latter are not leading brands. Opening prices 
have been made on Coast,shad at 75 cents per dozen, an in- 
crease of 15 cents per dozen over the opening rates of last © 
year. 

Coast Notes—A shortage in minced clams is expected in 
this territory, owing to the faet that*the pack in.Washington 
has been light and canners generally are making short de- 
liveries on contracts. A new law has gone into effect there, 
prohibiting the digging of clams between May 1 and Sep- 
tember 1. 

The packers of California tuna fish will put out several 
new styles of pack this season in an effort eo secure a more 
widespread use of this delicacy. The Van Camp Packing Com- 
pany is now taking orders for deviled tuna for July delivery. 
The quarter size is quoted at 47% cents and the half size at 
85 cents per dozen. The Tuna Exchange has signed with the 
owners of 125 boats for the coming season and will supply 
some of the largest canneries with fish. 

A light tomato pack in California is promised for this 
season, there being a curtailment in the acreage planted, with 
canners making no arrangements for stocks. There are still 
large sized holdings of the 1914 pack on hand and the market 
is showing but little life. 

E. E. Chase, Jr., of the Golden Gate Packing Company, 
is expected home shortly from a trip to the Eagtern markets. 

L. F. Graham, of the J. H. Flickinger Company, San 
Jose, Cal., is back from an BHastern selling trrp. 

The firm of Linsey Bros. has been incorporated at San 
Francisco with a capital stock of $10,000 by I. Linsey, J. H. 
Linsey and Max Ostrow. Canned foods will be handled. 

H. E. MacConaughey, formerly of San Francisco, but now 
with the Deming & Gould Co., of Chicago, is here for an exe 
tended stay on business matters. 

S. F. Haserot, the well known canner, of Cleveland, O., 


: has returned to San Francisco from a trip to Hawaii, where 


he investigated the pineapple canning industry. 


G. F. Braun, of the Charles E. Hale Company, has returned 
to San Francisco from a trip to New York. 

Wholesale grocers of New York, who came to San Fran- 
cisco to attend the recent convention of the National Whole- 
sale Grocers’ Association, were the guests of Libby, McNeill & 
Libby on a trip up the Sacramento River to the asparagus 
canneries of this concern at Ryde and Isleton. J. P. Daven- 
port, New York manager of the company, was with the party, 
as was Theodore F. Whitmarsh, president of the association. 
About twenty others enjoyed the trip. 

The Johnson-Locke Mercantile Co. of San Francisco has 
been given a five year’s extension of time in which to meet its 
liabilities. 

J. Thomas is promoting a project to install a portable 
cannery at Orland, Cal. 

Libby, McNeil & Libby have awarded a contract for the 
construction of a large warehouse at its cannery at Sunny- 
vale, Cal. A new warehouse will also be erected at Selma, 
Cal., and additions made to the equipment there. 

The Hawaiian Preserving Company of Honolulu, of which 
S. W. Smith is general manager, is enlarging its plant at Iwilei. 
A box house is being erected and a new cooker, four new ex- 
haust boxes, two returning tables and an incinerator are being 
added. The output of the plant this year will probably be 
100,000 cases greater than last season. 

“BERKELEY.” 


; 
: 
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: 
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: Extra Extra Stand. Broken 
Sizes = Crushed Crushed Stand. Crushed Tid-bits Slices 
Sliced  orGrated orGrated Sliced orGrated in Syrup io 
Sweet Juice Sweet Syrup 
1.30 1.30 1.17% 
1.00 
4.35 
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THE CAN 


What Some Users Say: sri 


“We run for weeks and did not lose a can.” 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming ‘head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double un mol 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTRWARD” DOUBLE SEAMER, Ne. 6 


L. & J. A. STEWARD, Rutland, Vt. or 


125-127 East Falls Avenue 


BALTIMORE, MD. 
’Basoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


LABELS 


WILL MAKE YOUR GOODS EASIER SELI 


atl THE UNITED STATES PRINTING & LITHOGRAPH | 
FACTORIES: CINCINNATI - NEW YORK ‘BALTIMORE. 
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36 THE Canning TRADE 
Canned Food Markets CANNED VEGETABLES PRICES—Continued. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- UMPEINi-Standard 

ping station, and Subject to the Usual Discount for Cash. Bailti- “ 
Prices Corrected by Brokers; New York and Chicago by “ Squash “ 3.. 


CANNED VEGETABLES SAUERERAUT}-Extra Quality No.3....... 
Baltimore ew York Chicage Standard 
ASPARAGUS*— California 
Beans 
with Dry Beans 
Maine 


Ti White, Square TOMATOES} Fancy 
Round Jerse . 10 
I Stand. . 10 
Stand. ‘* County) No. 10 
Sanitary 5 % in. cans No. 
Jersey (f.0.b. County) No. 
Ex. Stand. ‘‘ 
Stand. 
Stand. 
Seconds 
Stand. 
Stand. 
6 Seconds 
Stand. 
Stand. 
TOMATO PULP} Standard 
Standard 
“3 Standard 


CANNED FRUITS 
APPLES—New York No. 
Michigan ee 


MWS HO Woe 


2 Std. Evergreen Balto % I 70 
f. o b. County. 75 

t hoepeg 
2 Std. f. o. b. County... Standard 4 50 

2 Std. Shoepeg f. o. b. Balto..... : penpap 

2 Extra Std. Shoepeg 7 cocees 
. 2 Extra Fancy Shoepeg I 
. 2 Std. Maine Btyle Balto... : rig 

. 2 Std. Maine Style f. o. b. Co... 12 
| 2 Ex. Std. Maine Style 70 5 

. 2 Fancy Maine Style 

4: . 2 Fancy Western 

- . 2 Extra Std. Western 


HOMINY}—Inside Buameled NO. 
MIXED No. 2—12 
BLES FOR OR SOUP! 


PEAS*-No. J 


7o 
2 Early June Stand PRACHES*-Cale, No, 2% 
2 Ex. Stand. Eariy Junes.......... Bx, Stand. 


Se PEACHES {-Southern Stand. 
Ex. Sliced’ Yeliow, 


imere ewYerk  Chisage 
60 674% 60 
I-70 200 200 
7% go 
65 7° zs 
275 310 285 
85 87% 1 10 
80 85 80 
“ 
190 195 215 
1 1 10 1 00 
1 0. 0 00 
“ “ 15 
“ 70 70 72% 
= 65 6TH 
BEANS{—R 60 52% 
“ 
10..... 3 CO 3 00 3 00 
Stand. White Wax 62% 65 
Red Kidney, Stand. No. 65 6 85 
| CHERRIES§-No. 2 onds, Red............ 65 75 
62% “ « White......... 65 
$74 “ Red “ 2 Stand. 70 
35 
= I 25 I 3s I qo 
5 go 
rT) ” 2 ” Vellow...... 5 5 I oo 
“2 75 7e 3 White.......... 1 35 I 50 


THE Canning TRADE 


CANNED FRUIT PRICES—Continued. 


Baltimore Hew Tork 
PEACHES{-No. 3 Selected, Yellow......... 160 60 
3 Seconds, 85-95 95 
{90-100 95 
” 3 60-65 7o 
250 2 45 
PEARS{-No. 2 Seconds in Water.. ait apes 55 
2 Standards ”’ 60-65 77% 
” in Syrup. 7% 
3 Standards in Water 85 
” ” 3 Ex. ” ” 1 25 95 
PINE- Bahama Sliced Extra No. 2 A 1 65 
Hawaii Sliced Extra 2%..... 1 3s I $s 
» Stand. 2%..... 165 1 60 
” ” Extra 98 . "tise I 50 I 50 
” Grated Extra 2 .... 15@ 55 
” ” ” Stand ” eer, 35 I 40 
Shredded Syrup "Io ..... § 25 
” Crushed Water "10 .... 478 475 
PLUMSt—Water 
No, 1 Black Water ............... | 
” ” 
RASPBERRIRS|—Black Water No. 2 
Red 95 95 
” 
STRAW- Ex. Stan. Syrup No. 2...... ..... I 50 
BERRIES§— Preserved 122% 1 
Extra Preserved 2...... 127% I és 
Standard 15 I 20 
Preserved 7o go 
Standard Water '’Io...... 4 50 
CANNED FISH. 
HERRING ROE*-Stan. No. 2....... 
LOBSTER*-Flats, % Ib. 2 
Flats, 1 1b 
Selects 6 ez. ve 
66 t ag I 
99 Cohoe Tall 
” ” ” 


ce 


” ” flats, I-lb 2 40 
Chums, Talls 75 
SHRIMPt-Wet or Dry No. 1%. 2 ay 


(Baltimere Shrimp prices f.0 b. Mississippi.) 


PUR 
SS: : 


(1) baltimare quotations carroctod each wook by Tes, J. Meban & Ce, Betas 

« © Taylor & Sens, Brokers 
Now York and Chicage priees Corrected by Special Correspondence. 


Regular and Sanitary Can Prices 


F. O. B. Sureprne Pornt. 
Season 1915. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company, " 
Johnson-Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 
Ctns:— 


-HOLE AND CAP CANS—FP. B., Factory. 


March 
January 
Size Openin April Season 

& February May 
No. 1 1% in. $ 8.50 perm $ 9.00 perm 
No. 2 1% in. 11.25perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50 perm 16.00 perm 
No. 8 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 3 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 3 5% in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 


Solder Hemmed Caps, og thousand, 1% inch, $1.10; 2 1-16 inch, 
; 2% inch, $1.85; 27-16 inch, $2.00. 


OYSTER CANS Per M 
8 ounce 2 11-16 inch diameter 234 in. high $ 8.50 
2 11-16 8% Ma 8.75 
8% 8 15-16 11.25 


Sanitary or Open Top Cans 
The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
7 Ameen quote the following prices for Sanitary or Open 
‘op Cans:— 


SANITARY CANS—F. 0.B., Factory. 


March 
January 
Size February A - Season 
No, 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 13.50 per m 13.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 m 
No. 38 4% in 18.00 per m 18.25 per m 18.75 per m 
No. 8 5 in 18.50 per m 18.75 per m 19.25 per m 
No. 8 5% in 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
Hous anp Cap CANs 
4 
4 9-16 
4% 
4% 
5 in. 
5% in 
6% 
4 
4 9-16 
4% 
4% 
5 in. 
5% in. 
7 
CANNERS’ METALS f 
5 to 10 tons 1 to 4 tons 
PIG ‘LEAD—Omaha or Federal 5 00 
%x% 9x10 8x10 
SOLDER—Drop and Bar........ 22 21 
Wire Coil.............. 22 21 20 
eg Wire Segments...... 22 21 20 
TIN PLATES F. 0. B. MILL 
14x20, 107 Ibs. Base Bessemer 8 55 
14x20, 100 lbs. ‘‘ Bessemer 8 40 
14x20, 95 lbs. ‘‘ Bessemer Steel...... 8 85 
14x20, 90lbs. ‘ Bessemer Steel « 


I 10 
2 85 | 
3 25 
85 
9° 
1 15 
30 
I 75 
175 
80 
9S 
I 00 
I 
I 
I 50 
‘2 
$ 75 
I 25 
1 15 
1 85 ; 2 
2 05 
I 35 
I 45 
I 
I 00 
I 25 
75 
| 
2 30 
245 
I 40 
77% = 
I 10 
2 20 
I 10 


As Brokers View The Market 


as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
‘ Baltimore, Md., June 5th; 1915. 

There has been no let up to the unsettled weather condi- 
tions which we spoke of in our previous market letter. It has 
rained heavily in this section every day this week, except one, 
and the temperature continued exceptionally low. Straw hats 
were laid aside and overcoats were taken from their nest of 
moth balls. The old story in the primer reader, of a sleigh 
ride on the 4th of July, could have been read with more 
patience than heretofore. Notwithstanding all of these handi- 
caps and the usual reports of crop damage, we are quite sure 
that there will not be a famine in any single commodity. It is 
our opinion that all vegetation was too far advanced to be 
stunted, or damaged to any extent. 

The hard and fast buying of spot tomatoes which has been 
going on intermittingly since spring gripped our market firmly 
this week, and the holders of tomatoes have, consequently, 
turned their faces towards Zion and are singing a Te Deum for 
the demise of hard times for tomatoes. Speculation is rife as 
to whether they are not a little premature in their rejoicings. 
There is, however, a possibility of some merit in their opinion 
of No. 2 tomatoes, but we do not think that No. 3 tomatoes are 
running a very good race toward a higher level of prices, except 
where buyers’ labels are required. There was increased buying 
of No. 2 tomatoes this week, and while we can still buy at our 
quotations, a change may occur at any moment. The jobbers 
in all sections have been buying tomatoes very freely this week 
in larger lots than before, and with more confidence than ave 
have seen them display since last fall. It looks perfectly safe 
to buy spot tomatoes at the prevailing prices, and we ask for 
your orders at our quotations. The future tomato market, for 
the first time this season, acted in sympathy with the spot mar- 
ket, and consequently we have had a better inquiry and more 
orders than at any time this season. The canners in this vi- 
cinity do not appear to be at all worried about the future to- 
mato market. They feel perfectly resigned to wait until pack- 
ing season begins rather than shade their present prices, which 
they claim are almost at a level with the cost of production. 


The demand this week for all lines of canned vegetables 
was excellent. Sweet potatoes and spinach were the leaders, 


Latest information from many sections of the country 


with corn, new pack string beans and wax beans a very close 
second. Orders for future corn were much in evidence, and it 
looks like better things are in the making for that article. The 
prices ¢ontinue firm with a good undertone to the market. The 
Sifted grades of peas are moving out and the canners are much 
pleased over the result shown in the new pack. «- 

The quality of strawberries this year is excellent and our 
canners are experiencing but little trouble in marketing their 
pack, although the orders are not as large as heretofore, .but 
are well scattered, with a demand for quick shipment. Pears’ - 
and apples confinue firm on account of scarcity and extra qual-. 
ity pears in syrup are being bought with a great deal of free-: 
dom. New pineapples of all sizes and grades are how. poner for= 


‘immediate shipment. 


Cove oysters are firm, with a limited demand. | 
_ THOS. J: ‘MEEHAN & CQ. 


ABERDEEN, _HARFORD COUNTY, MD. 


Aberdeen, MJ., June 3, 1915. 


Tomatoes—There has béén a steady demand for tomatoes 
in sanitary cans, with the result that desirable quality in this 
style can is getting pretty well cleaned up at prevailing prices. 
Cap cans have been somewhat neglected, but the quality is 
there and it looks as though buyers will have to take the cap 
cans at 674%c or pay more money for the sanitary cans. It 
is quite natural to expect a little better grade of tomatoes in 
sanitary cans, but this can has often been abused, and we have 
frequently seen tomatoes in cap cans superior to the sanitary 
can. 

The market on future tomatoes is unchanged. We are 
having an almost unprecedented bad spell of weather, and if it 
is a forerunner of what we are to expect in the fall, it may be 
well that there are very few futures sold. Prices are nominal- 
ly to 55c for as; 72% to 75c for 3s and $2.15 to $2.25 
or 10s. 

Corn—wWe are having a fairly gond demand for spot corn 
and the fancy grades for buyers lab/ s are about cleaned up. 

Prices on future corn are whchanged. We quote whole 
grain shoepeg at 65@75c, Maine Btyle at 60@75c f. o. b. fac- 
tory, 100 per cent. delivery. This corn will all carry bright 
attractive labels. — 


C. W. BAKER & SONS.* 


INDIANAPOLIS, IND. 


Indianapolis, Ind., June 4th, 1915. 

Business is rather quiet. Tomatoes are getting closely 
cleaned up, and the demand is more active. No. 3 standard 
tomatoes in cap cans are quoted at 72%4c; extra standards in 
sanitary cans at 75c, and fancy qualities at 77%c to 80c. 

The corn market is firm, but rather quiet, and prices are 
unchanged from last week. 

Regarding peas, most all buyers are waiting for new 
packed goods; the wet weather, however, is holding back the 
canners from starting and will reduce the pack 25 to 40 per 
cent. Other items in the canned foods line are quiet and the 
prices unchanged. HARRY C. GILBERT CO. 


CANNED GOODS EXCHANGE 
Year 1915—1916 


President, Evw. A. KERR Vice-President, JNo. R. BAINES 
Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 
COMMITTEES: 

Executive: F.A.Torscn EpmunpC. Wuire T. Myer 
Arbitration: Hampton Steere C.J. ScHenkeL Frank A. Curry 

Cuas. G. Summers, Jr. TT. PRESTON WEBSTER 
Commerce: D. H. Stevenson Jno. 8. Gress, Jr. A. J. HUBBARD 
E. F. Tomas WILuiAM SILVER 


Legislation: Gro. T. M. Gisss W. E. Roprnson 
W. G. WInTERBOTTOM E. V. StockHaM 


Claims: Bens. HAMBURGER Wma. A. WAGNER Jas. B. PLatr 
E. H. Minter JNO. W. 
Hospitality: H.W. Kress D. Haves Srevenson’ W. F. Assau 


Brokers: Harry A. Wm. Grecut HENRY FLEMING 
Militia: W.G.Davenerty C. F. Leroy LANGRALL 


Counsel: H,_H. Emory Chemist: Cuas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N, J. 
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THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


NOTICE *O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order, Where the address is care of Tox Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, : 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


- 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and vege> 
tables catsup, jams and jellies. Am sober and steady and can 
_ furnish satisfactory references. Address Box B-167, care The 

Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B-158, Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 


BOX B-157. Care The Canning Trade. 


WANTED—Position as capping machine operator or op- 
erator of American-Sanitary heading machinee. Can super- 
intend plant and pack peaches, apples, cherries, peas, string 
beans, corn and pumpkins. Am strictly sober and can furnish 
the best of references. Address Box B-18»5, care The Can- 
ning Trade. 


SITUATIONS WANTED—Continued. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Souchwest. Address 


BOX B-174, care The Canning Trade. __. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

: Box B-161,” care The Canning Trade. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWHEG, Marion, Va. 


HELP WANTED. 


An old Baltimore Cannery requires services of brainy 
Office Man, one familiar with the business, who has the ability 
to make business trips when necessary, etc. Good opportunity 
for the right man. Necessary to state past experience in appli- 
cation. Address BOX B 196, 

Care The Canning Trade. 


WANTED—Thoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning: Trade. 


WANTED—An assistant foreman for a Pennsylvania can- 
ning and preserving house. Must have knowredge of the man- 
ufacture of catsup and sweet goods. State salary. Address 
Box B-186, care. the Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


' WANTED.—A man of middle age, good habits and ex- 


—perienced as superintendent, salesman and all around canning 


factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canuing Trade. 


WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp floor. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 


WANTED—Position as Superintendent or Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


WANTED—wWho is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 


ferred. Address Box B-184, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor by 
experienced practical man, who packs all kinds of fruits and 
vegetables, including a full line of winter goods; willing to ac- 
cept a moderate salary, either by the year or season. 


Address “BOX 307, Rossville, Ill.” 


WANTED—Position as Superintendent Canner by a prac- 
tical canner of 27 years’ experience on all lines of fruits and 
vegetables. Address 

DOUGLAS LITTLE, 


216 Blackford St., Indtanapolis, Ind. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 


-chinery. Can furnish best of reference. Address Box-179, 


care The Canning Trade. ' 


for service and comfort. Used by 

TEEL the big packers 

sure you get the original “ e in 

TOOLS Otsego’’ stools and steel equipment. 
SEND FOR NEW CATALOGUE. 


ANGLE STEEL STOOL CO., OTSEGO, MICH. 


Greec si steel or wood seats. Built 


-__] 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 


your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


‘ For Sale,—One 250, four 226, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


For Sale—1 Peerless Steam Hoist. 
1 Harris Hoist, car, cables and 80 ft. of 
track. 
6 Open Kettles, 37x39. 
19 Process Single Bale Crates, 20x39. 

F, P. Gas Machine. 
The above is in good condition. 
THE MUSSELMAN CANG. CO., 


For Sale—Two Ayars Capping Machines and Tip- 
pers; same in first class condition. Two Can Righting 
Machines, and Two Ryder Can Markers. 


One Merral Corn Cutter, in first-class condition, $75. 
JOHN F. WHITE Co.,, 
Mt. Morris, N. Y. 


For Sale at a Bargain —One Moore & Bristol Tomato 
Filler for No. 2 and No. 3 Packer Cans. _ This machine has 
never been used and is in perfect condition. 


One Baker Double Dump Tomato Scalder, practically 
new and in perfect condition. 


One Single Cylinder National Pump, 1)2-in. suction, 
14%-in, discharge pipe, nearly new and in good condition. 
Address, DEBLIEUX & MAYS CO., Inc., 


New Orleans, La. 


Biglersville, Pa. 


For Saleat a Bargain—Can-making outfit nearly as 
good as new. One Body Maker, Header, Seamer and 
‘Dryer, Crimper, Slitter and Shears, Five Power Presses, 
Four Cap Presses and other parts. Address 

POST OFFICE BOX B, 


Cambridge, Md. 


For Sale—1 Boomer & Boschert, knee-joint, power, 
cider press, large capacity. 

1 Apple Grater. 

1 Pomace Picker (new), 

1 Cider Evaporator. 

1 Smith’s Circular Knife Kraut Cutter. 

1 Carburetter and Blower, 

1 F. P. Gas Machine. 

1 Chain Hoist, with overhead track. 

Any or all will be sold cheap for cash or offers of 
exchange will be considered. 

GEO. W. DEVILBISS, 
Stewartstown, Pa. 


For Sale—Six 40x72 West Quick Opening Retorts, in 
good condition and a bargain. Extra Process Crates also. 
Inquire LOCK BOX 7%, 

Irving, N. Y. 


_ For Sale—1 Blakeslee Can Righting Machine..$37.50 
1 Jones Can Washing Machine... .125.00 
1 Kohler Can Capping Machine.... 
1 Chicago Auto Tipper 
These machines used but four weeks and guaranteed good 
as new. Address 
GRINNELL CANNING COMPANY, 


Grinnell, Ia. 


For Sale—Used Canning Machinery, in good order. 

3 Hawkins Cappers complete with Auto Tippers. 

3 Burden and Blakeslee. bottom end up or top end up 
can righters. 

3 Kohler cap placers, 

1 U.S. Gas Machine, No. 2%. 

3 Jones Can Washers. 
Address THE HAMPTON-KELLEY CANNING CO., 

Hampton, Iowa. | 


For Sale—1 Monitor Regular Size Blancher, 56 in, 
dia., 12 ft. long; 1 Monitor Extra Length Blancher, 56 in. 
dia., 14 ft. long; 1 Monitor Jumbo Blancher, 62 in. dia., 18 
it. long. These Blanchers all have new cylinders, which 
makes them practically as good as new. 

3 Reeves Variable Speed Counter Shafts. 

1 Cyclone Pulp Machine. 

4 Open Top Process Kettles, 40 in. x 50 in. , 

1. Ayars Syruper. 

THOMAS CANNING CO., 
Grand Rapids, Mich. 


For Sale—1 Cyclone Pulper, 3 Pulp Finishing Ma- 
chines, complete with sieves, 1 Kraut Cutter, 1 Kraut 
Core Shredding Machine. All in good working condition. 

THE JOHN T. DOYLE CO., 
New Haven, Conn. 


FOR SALE—6o H. P. Hor. Return Tubular Boiler, 
with cast front; used six weeks; fine condition; a bargain 
at $200.00 ; entire equipment piping, valves, shafting, hang- 
ers, pulleys, belting, trucks, Dynaamo, Switchboard, " tanks, 
fillers, tomato crates, etc.; from $16,000 plant. Will sell 


.cheap on account no use for it; all located at Robinson Cold 


Storage Plant, Winchester, Va. Write or wire HUGH 
ROSS, 1448 S. Denver St., Tulsa, Okla. 


For Sale—22 Horse Power Boiler; 12 Horse Power 
Engine (Tiger make) ; Shafting and Shaft Line Hanging; 
500 ft. one-inch Pipe; 22 ft. Gum Hose ; 6 Exhaust Crates ; 
6 Process Crates and Crane; 12 Gallon Gasoline Tank, 
with Pump connections; Tomato Packer; Scalding 
Outfit ; 100 No. 3 Empty Cases; 250 Cases No. 3 Sanitary 
Cans ; 30,000 No. 2 Solder Hemmed Caps. All of the above 
is in good condition. ESTATE W. D. FELL, 

Calvert, Cecil Co., Md. 


Wanted & For Sale Ads—Contd. on Next Page 
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THE Canning TRADE 


Wanted and For Sale Ads—Cont. 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 

JOHN H. DULANY, Fruitland, Md. 


Machinery Wanted. 


Wanted—One second-hand String Bean Grader and 
Bean Cutter: State price and condition. Address 


BOX A-200, 
Care The Canning Trade. 


Plants For Sale. 


For Sale—Tomato Plants; 5,000,000 leading, varie- 
Address O. L. RIFNER, 
Spiceland, Ind. 


ties. 


For Sale—100,000 strong, healthy Tomato Plants: 
Greater Baltimore, Stone, Matchless and Delaware 
Beauty, at $2.25 per M, any variety, delivered to express 
office here. ROSE CLIFF FARM, INC., 

Waynesboro, Va. 


Tomato Canners— 


SAVE YOUR TOMATOES. 

Use our spoon-shaped tomato knives. Prevents cut- 
ting off tops of tomatoes ; $1.35 dozen ; $16.00 gross. Sam- 
ple sent. A. K. ROBINS & CO., 

Baltimore, Md. 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER BAY OF 10 HOURS. 
Speed of Machine, 400 to 500 revolutions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 85% inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN R. MITCHELL CO. 


Canning and Canmaking Machinery. 
Foot of Washington St., 


BALTIMORE, MD., U. S. A. 


GET READY 


You know you will need 
Stationery of various kinds 


LETTER HEADS 

ENVELOPES 

BILL HEADS 

FARMERS’ RECEIPTS 
Etc., Etc. 


Let me prepare these in Attractive Style 
and at Low Prices 


N 


A. F. JUDGE 


729 FIFTEENTH STREET 
WASHINGTON, D. 


SMALL WORK ONLY 
ATTRACTIVE—DIFFERENT 


LEWIS STRING BEAN CUTTER—improvea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all st < drive and shaft drive fer vibrating 
feeding hopper and screen. held down springs, 
, stones, nails er any ——_ substance to pass under the knives 
without breaking any of the pa 
Beans are scattered inte vibrating hopper, fed outocnationtiy into 
pon ban arun. carried to the knives, cut and dumped ente the vibrat- 
screen, takiug eut the short pieces that may come from — close 
e end ef bean. Capacity about 20,000 two pound cans in ten 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BH. J. LEWIS, Middleport, N. Y. 


Manstactured ander patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 


Alee Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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42 CANNERS’ READY REMINDER OF 


MACHINERY & SUPPLIES USED IM CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 
American Compressor & Pump Co. 


Max Ams Machine Co., Mt. Vernon, N. Y. 
J. 8. Hall Co., Itimore. 
Sprague Canning Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 
“a Complete Course in Canning,” $5.00 Post- 
paid. The Canning Balti- 


more, 
How to Buy and Sell Canned Foods, 


Address The Ganieg Trade, Baltimore, Md. 


Boiler Scale Compound. 

Grasselli Chemical Co., Cleveland, O. 
Bottl king, Machines. 
Max Co., New York 
Sprague Canning Machinery Co.. Chi cago. 

Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Edw. Ermold Co.. New York City. 
Economic Machinery Co., Worcester, Mass. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Crary B we 
kerage Co., Waukesha, 
Harry C. Gilbert Co., Indianapolis, Ind 
Lee & Henderson, Chicago. 


Cans and Selder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Cet Can Co., Syracuse, Chicago, Bal- 


Johnson: Morse Can Co., Whi ada Va. 
Sanitary Can Co., 
Southern Can Co., 


A. Steward, Rutland, Vt. 
Torris, “wold & Co., Chicago, Ill. 


Canners’ Supplies. 


A. K Robins & Co., 

Scott Co., Baltimore. 

Canning “Machinery Chicago. 
enry R. Stickney, Portlan 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 
Souder Mfg. Co., Bridgeton, N. J. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 


Capping Machines, Power 
Ayars Machine Co., rg 
Handy Capper Mfg qn 
Max Ams Machine Mt. Vernon, N. Y. 
A. K. Robins & Co. 4a. 
L. & J. A. Steward, Rutland, 
Sprague Canning Co. 


Co., Baltimo 
, Bal timore, Md. 
rague Canning chinery © 
Stevenson & Co., Baltimore. 
H. R. rtiand, 
Geo. W. Zastrow, Baltimore. 


Catsup Machines. 


Sinclair Scott Co., Baltimore, Md. 
Sprague Canning siachinesy’ Co.. Chicago. 


Cleanser. 
Ford Co.’s “Wyandotte,” Wyandotte, 


OWL Hinchman, Haddonfield, N. J, 


Conveying Systems. 
Weller Mfg. Co., Chicago. 


Corn Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J. 
Bros., Morra 1, O. 

K. Robins & Co., Baltimore, Md. 
ieee Canning Machinery Co.. Chicago 


Corn Huskers, and 
Huntley or Creeks N. Y. 
Invincible 


Cleaner Co., 
Silver Creek, N. Y. 
Fred H Knapp, Westminster, Md. 
Morral Bros.. Morral, O. 
Peerless Husker Co., Buffalo, N. Y. 


Copper Coils, Kettles, Etc. 
Copper & Brass Works, Hamil- 
n, 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimo Mad. 
Scott Co., Baltimore, Ma. cai 
prague Cannin ery cago. 
Geo Baltimore 


Crates (Iron Process) 
Morral Bros., oO. 
rague Cann chine’ 
Geo. . Zast trow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Blectric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, 4 


Souder Mfg. Co., air 
Sprague nning Co.. Chicago. 


Filling Machines—All Kinds. 
Ayars Machine Co.. Salem, N. J. 
A. K. Robins Co., Baltimore, Md. 
Hiunties 1 Mfg. Co., Silver Creek, N.Y. 


Peerless Husker Co., Buffalo, N. Y 
Sinclair Scott Co., Baltlinore, “Ma. 


Trague Cannin er. 


Flux. 
Grasselli Chemical Co., Cleveland, O. 


Fire Pots. 
ars Machine Co., Salem. 
yton & Lam mbert, 


timore, Md. 
Stickney, Pentland. Me. 
Hydrometers, Recording Thermometers, etc. 
Hohman & Maurer Mfg. Co., Rochester, N. Y. 


Insurance. 
Canners’ Ex: Chi 
gn B. Warner, Manager.) 
Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
am < Copper & Brass Works, Hamil- 
& Sons Co., Baltimore. 
nelair 0 
Labels, 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
U. 8. Printing & Litho. Co., Baltimore, Md. 


Machines. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 


Fred H. Co. Mad. 
Morral Bros., Morral, 


Lacquer. 


John G. Maiers’ So 
Seely Bros., Blaine, Wash. 


Bros., Blaine, Wash. 


Oyster Machinery. 
pee. & Sons Co., 


Zastrow, Baltimore 


*Binclair Scott Co. Baltimore, Md. 


Fred Co., Westminster, Md. 


Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 
Wm. N. Moore, Washington, D. C. 


Pea or Graders. 
Hun . Co., Silver Creek, N. Y. 


rain Cleaner Co., 


Silver Creek. N 1 
pew, Renneburg & Sons Co., Baltimore. 


A. K. Robins Co., Baltimo — Md. 
Sinciair Scott Co., 


bles—Tomatoes. 
Machine Co., Salem, N. 
untley Mfg. Co., Silver Creek, NY 


Zastrow, Baltimore. 
Pulp Machines. 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc. 
A. E. Robins & Co., Baltimore, Md. 


Regulators, Time Controllers, etc. 
Hohman & Maurer Mfg. Co., Rochester, N. Y. 


Salt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., 


New York City. 

Co., New York, Baltimore, 
Chicago, Sen Francisco. 

Can Co., Chicago, Bal- 


Sanitary Can Co., Tadiana ) 
geton. 
Can Co, 


A. Steward, Rutland, vt. 


Senin? Can Making Machinery. 
E. Brooklyn, N. Y¥. 


ncisco. 

L. & J. Ve 
Torris, “Wola Co., 


Seeds. 
Leonard Seed Co., Chicago, Ill. 


Sieves and Screens. 

Huntley Mfg. Co., Silver N. 

Sinclair Scott Co., 

Sprague Canning Mechinery’ Co.. Chicago. 


Bliss Co 


machines, 
Too. 
Tortie, Wold Chicago. 


Lewis, Middleport, N. Y. 
Mfg. ver Creek. N Y 
va rain Clean er Co., Silver Creek 


Syrupers (Automatic) 
B. J. Judge, San Francisco. 


Peerless Husker Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago. 


Thermometers 
Hohmann & Maurer Mfg. Co. Rochester, N. Y. 


Wipers, Can. 
Worra Machine Co., Salem, N. J. 


J. Jud San Francisco. 
: The John Mitchell Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
| 
ee Can Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, Seamers, etc.) 
as Ayars Machine Co., Salem, N. J. 
: E. W. Bliss Co., Brooklyn N. Y. 
3 Max Ams Machine Co., Mt. Vernon, N. Y. 
ony, John R. Mitchell Co., Baltimore. 
Fe Slaysman & Co., Baltimore. 
N. J. 
oit, Mick 
- 5. Ht MIg. CO al imore. 
ee Ayars Machine Co., Salem, N. J. 
ae Morral Bros., Morral, O. 
Edw. & Sons Co., Baltimore. 
“a A. K. Robins & Co., Baltimore, Md. 
‘0.. Chicago. 
Capping Steels, 
" Handy Capper Mfg. Co., Baltimore. 
; Max Ams chine Co., Mt. Vernon, N. Y. 


THE Canning TRADE 


“We Used 16 of Your 


The company writing us the letter from which we are quoting used sixteen Auto- 
Tippers in their different factories in 1914. Here’s what they think about them— 


“We had no trouble whatever with your machines, we did not have a 
break at any of our canneries, and the work was done a great deal better 
than we could possible hope to do it by hand, and we were able to save 
at each cannery the wages of two men besides the saving in leaks.” (A 
copy of their complete letter mailed upon request.) 


This company has averaged as high as 5000 to 5500 cans per pound of solder. 
They expect a general average of 4500 cans per pound of solder throughout this 
season. 

This year we have improved the Auto-Tipper by equipping it with Revolving 
Soldering Steels which not only do better soldering but use less solder. We also 
have simplified the Auto-Tipper by using a lug chain instead of the hinged finger 
chain. This chain is driven by a direct drive which connects with the capper 
and insures the tipper line being in time with the capper line. 

We guarantee satisfactory results on Hawkins and Sprague Rotary Cappers. 
All that we ask is an opportunity of a demonstration. 


TEN DAYS TRIAL. WRITE FOR PARTICULARS. 


218 N. Union Ave. 


Company Chicago 


HIGH-SPEED ALTERNATING AUTO-TIPPER WITH REVOLVING 
SOLDERING STEELS AND LUG CAPPER CHAIN 


| 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CO.,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 


facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


~CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


act 


